BACON HASH 
WITH EGGS 


SPAGHETTI BEEF AND PORK SKILLET 
WITH SAUSAGE CHILI CHICKEN PARMESAN 


120 SUPER-EASY MEALS YOU CAN MAKE 
IN A SINGLE SKILLET, POT OR SHEET PAN 


ormally when we create a special single-topic 
issue, we start by making a list of possible 
chapters. This time was different. We 
started by asking ourselves what the title 
“One-Pan Dinners” actually meant. We’d always 
wanted to publish a collection like this, we’d just never 
thought about the rules: Does a recipe qualify if you 
have to use a mixing bowl? How about a blender? 
If you boil water and don’t technically dirty the pan, 
can you use a second pan? (Yes, right?) 

Ultimately, we decided that a recipe could only 
call for a single cooking vessel—one pot, pan, skillet, 
baking sheet or slow cooker—to make the cut. You still 
have to do some prep work (and occasionally dirty 
a mixing bowl), but nothing in this issue is difficult 
to make or requires much cleanup. That said, if your 
definition of one-pan cooking is truly just that—a pan 
with some ingredients in it—I recommend the Ham 
and Barbecue Beans on page 70: You dump everything 
into a slow cooker, turn it on, and eight hours later, 
dinner is served! 


Maile Carpenter 
Editor in Chief 

WV @MaileCarpenter 
@maile_fnmag 
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9 Ratatouille 
Skillet Eggs 


14 Italian Baked 
Omelet with Potatoes 


10 Pork Stir-Fry 
Frittata 


10 Green Chile Quiche 


‘11 Mexican Eggs with 
Chorizo and Beans 


12 Baked Eggs with 
Curried Spinach 


me) 


13 Broccoli Omelet 
with Tomato Salad 


14 Salami-Broccoli 
Rabe Frittata 


Loa 


16 Ham and Cheese 
Strata 


17 Crustless Spinach 
Quiche 


17 Open-Face Omelet 
with Arugula Salad 


™ 


18 Eggs in Purgatory 
with Sausage 


18 Mexican Egg and 
Tortilla Chip Scramble 


23 Butternut Squash 
Frittata 


19 Shakshuka 
with Chickpeas 


20 Western 
Skillet Eggs 


21 Squash and Bacon 
Hash with Eggs 


21 Potato-Chip 
Spanish Tortilla 


22 Zucchini Frittata 


22 Western Hash Brown 
Omelet 


4 FOOD NETWORK MAGAZINE @ ONE-PAN DINNERS 


XX 


25 Beef and Pork 
Chili 


Soups tnd SHews 
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26 Slow-Cooker 
Chipotle Chicken Stew 


26 Slow-Cooker 
Beef and Barley Stew 


27 Curried Lentil 
Soup 


28 Pasta, Kale and 
White Bean Soup 


29 Beef and Squash 
Chili 


29 Slow-Cooker 
Curried Pork Stew 


\> tl 


30 Slow-Cooker 
Salmon Chowder 


30 Cream of Celery 
Soup with Bacon 


30 Cauliflower- 
Cheddar Soup 


34 Andouille and 
Chicken Stew 


34 Pistou Soup 


38 Smoked Sausage 
and Baked Bean Soup 


38 Creamy Portobello 
Soup with Ham 


31 Squash-Black Bean 32 Slow-Cooker 
Chili 


Pesto Minestrone 


33 Slow-Cooker 
Curried Beef Stew 


33 Vegetable Gumbo 


@ 


35 Tex-Mex Bean Soup 
with Rice 


39 Tuscan Bean Soup 


36 White Chicken Chili 37 Tomato-Fennel 


Soup with Crab 


37 Mushroom Broth 
with Tortelloni 


37 Ancho-Butternut 
Squash Soup 


~ 
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41 Barbecue 
Pulled Pork 


42 Beef Taco Salad 


42 Slow-Cooker 
French Dip Sandwiches 


43 Pork Tacos with 
Onions and Peppers 


44 Skillet Beef Pie 


45 Chipotle 
Lamb Chops 


45 Slow-Cooker 
Beef Curry 


“ie 


46 Slow-Cooker BBO. 
Beans and Sausage 


46 Mortadella 
Stromboli 


47 Roasted Chicken 
with Leeks 


48 Skillet Chicken 
Parmesan 


49 Bok Choy Stir-Fry 
with Canadian Bacon 


49 Moo Shu Pork 


50 Slow-Cooker 
Moroccan Chicken 


c 


50 Slow-Cooker 51 Spiced Pork Chops 52 Mortadella and 53 Slow-Cooker 53 Smoked Pork Chops 54 Honey-Mustard 54 Slow-Cooker 
Meatloaf with Braised Greens Artichoke Flatbreads Ginger Chicken with Corn and Okra Chicken and Apples Ham with Turnips 


~~ 
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55 Skillet Turkey with 
Roasted Vegetables 


56 Skillet Pork 
and Peppers 


57 Spicy Beef Stir-Fry 


57 Beef Barbacoa 
Tacos 


58 Kung Pao Turkey 
Stir-Fry 


58 Slow-Cooker 
Short Ribs 


a 
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60 Braised Chicken 
Thighs with Olives 


61 Slow-Cooker 
Turkey Pot Roast 


61 Cantonese Chicken 
and Mushrooms 


bh 
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62 Slow-Cooker 
Coriander Pork Roast 


Sf 


59 Slow-Cooker 
Beef and Bok Choy 


COVER RECIPE 
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62 Stewed Chicken 
with Andouille 


63 Slow-Cooker 
Cajun Pulled Pork 


64 Moroccan 
Roast Chicken 


65 Slow-Cooker 
Latin Pork Chops 


65 Slow-Cooker 
Spiced Picnic Ham 


66 Slow-Cooker 
Meatball Subs 


aS 
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69 Steak Pizzaiola 


70 Slow-Cooker 
Indian Butter Chicken 


70 Slow-Cooker Ham 
and Barbecue Beans 


66 Slow-Cooker 
Ropa Vieja 
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71 Noodles with 
Chicken and Sausage 


A 


67 Skillet Tamale Pie 


68 Slow-Cooker 
Turkey Mole Tacos 


69 Slow-Cooker 
Chicken Tikka Masala 


\L 
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73 Clam Paella 


74 Striped Bass 
with Artichokes 


a 
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74 Cajun Shrimp 
and Rice 


75 Mussels with 
Potatoes and Olives 


77 Tilapia with 
Green Beans 


78 Pan-Fried Cod 
with Slaw 


— 


78 Mussels with 
Red Bell Pepper 


79 Portuguese-Style 
Bass 


80 Tilapia with 
Hash Browns 


81 Slow-Cooker 
Shrimp and Rice 


81 Tuna Melts 
with Horseradish 


82 Salmon Hash 


83 Mussels in 
Curry Cream Sauce 


yy) 


Fasta onl Chains 


85 Butternut Squash 
Skillet Lasagna 


86 Quinoa and Bean 


86 Slow-Cooker 
Mexican Lasagna 


87 Vegetarian 
Jambalaya 


88 Soba Noodles 
with Smoked Trout 


89 Slow-Cooker 
Spinach Lasagna 


Pilaf 
= 


— 


90 California Grain 
Salad 


—~ 


91 Hoppin’ John 
with Andouille 


92 One-Pot Spaghetti 
with Sausage 


93 Bratwurst Rice 
Bake 


93 Rice Bowls 
with Fried Eggs 


94 Cajun Rice 
with Sausage 


95 Vegetable Fried 
Rice with Bacon 


yy) 
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PORK STIR-FRY FRITTATA 


ACTIVE: 20 min | TOTAL: 40 min | SERVES: 4 


1 12- to 16-ounce bag frozen stir-fry vegetables 
% cup fresh cilantro, plus more for topping 
Grated zest and juice of 1 lime 

3 tablespoons peanut or vegetable oil 
11-inch piece ginger, peeled 

1 large clove garlic 

¥% jalapefio pepper (remove seeds for less heat) 
3. teaspoons hoisin sauce, plus more for topping 
10 large eggs 

Kosher salt and freshly ground pepper 

¥% pound ground pork 


1. Preheat the oven to 400°. Put the vegetables in a 
microwave-safe bowl and cover with plastic wrap; microwave 
until warmed through, about 4 minutes. Drain and set aside. 


2. Combine the cilantro, lime zest and juice, 2 tablespoons water, 


1 tablespoon peanut oil, the ginger, garlic, jalapefio and 

2 teaspoons hoisin sauce in a blender; puree until smooth. 
Whisk the eggs, 2 tablespoons water, 72 teaspoon salt and 
pepper to taste in a large bowl. 

3. Heat the remaining 2 tablespoons peanut oil ina medium 
ovenproof nonstick skillet over medium-high heat. Add the pork, 
the remaining 1 teaspoon hoisin sauce, and % teaspoon salt; 
cook, stirring, until browned, 4 minutes. Stir in the vegetables, 
half of the cilantro-ginger sauce and salt and pepper to taste. 
Pour in the eggs, increase the heat to high and cook 2 minutes. 
4. Transfer the skillet to the oven and bake until set, 

20 to 25 minutes. Cover and let rest 5 minutes. Top with the 
remaining cilantro-ginger sauce, more hoisin sauce and cilantro. 
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GREEN CHILE QUICHE 


ACTIVE: 20 min | TOTAL: 40 min I SERVES: 4 


4 large eggs 

1 cup milk 

¥s cup heavy cream 

Kosher salt and freshly ground pepper 

2 — scallions, finely chopped 

1 4-ounce can chopped green chiles, drained 

¥% cup grated pepper jack cheese (about 2 ounces) 
1 frozen 9-inch deep-dish pie crust, thawed 
Paprika, for sprinkling 

1 _5-ounce package mixed salad greens (about 8 cups) 
2 _ tablespoons extra-virgin olive oil 

Juice of 1 lemon 


‘1. Position a rack in the upper third of the oven. Set a baking sheet 
on the rack and preheat to 400°. 

2. Whisk the eggs, milk, heavy cream, %2 teaspoon salt and 

¥g teaspoon pepper in a medium bowl. Whisk in the scallions, 
chiles and cheese. Pour the mixture into the pie crust and 
sprinkle with paprika. Place on the hot baking sheet in the oven 
and bake until golden brown and set, 25 to 30 minutes. 

3. Meanwhile, toss the salad greens in a large bowl with the 
olive oil and lemon juice; season with salt and pepper. Cut the 
quiche into wedges and serve with the salad. 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


2 ounces dried chorizo, diced Cook the chorizo in a large nonstick skillet over medium heat until it just begins to brown, 

1 red bell pepper, chopped about 3 minutes. Add the bell pepper and jalapefio and cook, stirring occasionally, until 

1 jalapefio pepper, chopped they begin to sizzle, about 5 minutes. Add the beans and half of the scallions and cook, 
(remove seeds for less heat) stirring occasionally, until heated through, about 4 minutes. 

1 15-ounce can no-salt-added Whisk the whole eggs and egg whites with % cup water and a pinch each of salt and 
pinto beans, drained and rinsed pepper in a bowl; add to the skillet and cook, stirring with a rubber spatula, until just 

3 scallions, sliced beginning to set, about 2 minutes. Add the chips, cheese, half of the cilantro, and the 

6 large eggs plus 2 egg whites remaining scallions and cook, stirring, until the eggs are just set, about 3 more minutes. 

Kosher salt and freshly ground pepper Divide the eggs among plates. Top with the avocado, sour cream and remaining cilantro. 


1 cup crushed baked tortilla chips 

% cup shredded low-fat cheddar cheese 
(about 3 ounces) 

2 tablespoons chopped fresh cilantro 

1. avocado, pitted, peeled and sliced 

2 tablespoons low-fat sour cream 


i 


' 
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1. tablespoon unsalted butter 

2 _ large tomatoes (about 1 pound), 
chopped 

Y% cup dried red lentils, 
picked over and rinsed 

1‘ 15-ounce jar prepared curry sauce 
(such as tikka masala) 

Kosher salt 

10 ounces baby spinach (about 16 cups) 

4 large eggs 

Y% cup heavy cream 

2 pieces naan bread 
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ACTIVE: 40 min | TOTAL: 40 min I SERVES: 4 


Preheat the oven to 350°. Melt the butter in a large ovenproof skillet over medium-high heat. 
Add the tomatoes and cook until softened, 2 to 3 minutes. Add the lentils, curry sauce, 
¥2 cup water and % teaspoon salt; stir well to coat. Bring to a simmer and cook, stirring 
occasionally, until the lentils are tender, about 8 minutes. Gradually add the spinach, 
stirring until wilted. 

Reduce the heat to medium. Use the back of a spoon to make 4 wells in the lentil mixture 
and crack 1 egg into each. Spoon the heavy cream over the eggs. Continue cooking until 
the whites begin to set, 3 to 4 minutes. 

Transfer the skillet to the oven and bake until the egg whites are just set but the yolks 
are still runny, about 10 minutes. (The eggs will continue cooking after you remove them 
from the oven.) Let rest, 5 minutes. 

Meanwhile, wrap the naan in foil and warm in the oven, about 5 minutes. Cut into 
wedges and serve with the eggs. 


BROCCOLI OMELET 
WITH TOMATO SALAD 


ACTIVE: 25 min | TOTAL: 40 min I SERVES: 4 


3. cups chopped broccoli (about 1 small head) 

1 tablespoon unsalted butter 

3. cups frozen shredded hash browns (about 8 ounces) 
Kosher salt and freshly ground pepper 

8 large eggs 

2 tablespoons milk 

1% cups shredded havarti or cheddar cheese (about 6 ounces) 
2 _ tablespoons extra-virgin olive oil 

1 tablespoon red wine vinegar 

1 teaspoon dijon mustard 

8 — small tomatoes, cut into wedges 

2 _ scallions, chopped 


1. Preheat the oven to 375°. Put the broccoli in a microwave-safe 
bowl and sprinkle with 3 tablespoons water. Cover with plastic 
wrap and microwave until crisp-tender, about 4 minutes; drain. 
2. Heat the butter in a medium nonstick ovenproof skillet over 
medium heat. Add the hash browns and season lightly with salt 
and pepper. Cook, stirring occasionally, until golden brown, 
about 15 minutes. 

3. Whisk the eggs, milk, cheese, % teaspoon salt and pepper to 
taste in a large bowl and stir in the broccoli. Pat the hash browns 
into an even layer, then pour the egg-broccoli mixture on top. 
Transfer the skillet to the oven and bake until the omelet is just 
set, 15 to 20 minutes. 

4. Meanwhile, whisk the olive oil, vinegar and mustard ina 
medium bowl. Add the tomatoes and scallions; toss. Season 
with salt and pepper. 

5. Invert the omelet onto a plate and cut into wedges. Serve 
with the tomato salad. 


SPANISH TORTILLA 


ACTIVE: 40 min I TOTAL: 40 min | SERVES: 4 


1 cup pure olive oil 

4 medium russet potatoes, peeled and sliced % inch thick 
1 large onion, thinly sliced 

Kosher salt and freshly ground pepper 

4 large eggs 

1 cup fresh parsley 

Y% cup diced jarred piquillo or roasted red peppers 

Juice of % lemon 


1. Preheat the oven to 375°. Heat the olive oil in a 10-inch 
ovenproof nonstick skillet over high heat. Add the potatoes, 
onion, 1%2 teaspoons salt and pepper to taste. Cook, turning 
occasionally, until the potatoes are tender, 10 to 12 minutes. 
Meanwhile, beat the eggs in a large bowl until foamy. 

2. Set a colander in another large bowl and transfer the cooked 
potatoes, onion and cooking oil to the colander. Toss gently to 
drain as much oil as possible; reserve the oil in the bowl. Add the 
potatoes and onion to the eggs, making sure they are submerged. 
3. Heat 1 tablespoon of the reserved cooking oil in the skillet over 
medium-high heat. Add the potato-egg mixture and press evenly 
into the pan with a rubber spatula. Cook until the underside is 
golden brown, about 4 minutes. Transfer to the oven and bake 
until set, about 8 more minutes. Loosen the edge of the tortilla 
with the spatula, then invert onto a plate. Season with salt. 

Cut into wedges. 

4. Toss the parsley with the piquillo peppers, 1 tablespoon 

of the reserved cooking oil, the lemon juice and salt and pepper 
to taste. Serve with the tortilla. 
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ITALIAN BAKED OMELET 
WITH POTATOES 


ACTIVE: 30 min | TOTAL: 45 min I SERVES: 4 


2 pounds Yukon Gold potatoes, 
peeled and cut into 2-inch pieces 

5 _ tablespoons unsalted butter, at room temperature, 
plus more for the pan 

3. tablespoons breadcrumbs 

1 cup grated parmesan or pecorino romano cheese 
(about 2 ounces) 

Kosher salt and freshly ground pepper 

4 large eggs, lightly beaten 

4 ounces thinly sliced provolone cheese 

Y2 cup chopped jarred roasted red peppers, 
drained and patted dry 

3. tablespoons chopped fresh parsley 

1 5-ounce package mixed greens (about 8 cups) 

2. tablespoons extra-virgin olive oil 

uice of % lemon 


ue 


1. Position a rimmed baking sheet on the top oven rack; preheat 
to 475°. Put the potatoes and 1 tablespoon water in a large 
microwave-safe bowl; cover with plastic wrap and pierce a 

few times with a knife to vent. Microwave until very tender, 

10 to 13 minutes. 

2. Meanwhile, generously butter an 8-inch round cake pan; 
sprinkle in 2 tablespoons breadcrumbs and shake to coat. 

Tap out the excess. 

3. Add 4 tablespoons butter and the parmesan to the potatoes; 
season with salt and pepper and mash. Gradually mash in the 
beaten eggs. Spread half of the mixture in the prepared pan; top 
with the provolone, peppers and parsley, leaving a 1-inch border. 
Top with the remaining potato mixture and smooth evenly. 
Sprinkle with the remaining 1 tablespoon breadcrumbs. Dot with 
the remaining 1 tablespoon butter. 

4. Set the pan on the hot baking sheet and bake until puffed and 
golden, about 15 minutes. Run a knife around the edge to loosen, 
then unmold. Let rest 5 minutes before slicing. Meanwhile, toss 
the salad greens, olive oil and lemon juice in a bowl; season with 
salt and pepper. Serve with the potato cake. 
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SALAMI-—BROCCOLI RABE 
FRITTATA 


ACTIVE: 30 min | TOTAL: 1hr | SERVES: 6 to 8 


12 large eggs 

¥% cup milk 

Kosher salt and freshly ground pepper 

1 cup diced provolone cheese (about 4 ounces) 

2 tablespoons extra-virgin olive oil 

¥2 bunch broccoli rabe, trimmed and chopped (about 4 cups) 
2 cloves garlic, chopped 

1 tablespoon chopped pickled cherry peppers (hot or sweet) 
2. ounces thinly sliced Genoa salami, halved 


1. Preheat the oven to 375°. Whisk the eggs, milk, 34 teaspoon 
salt and a few grinds of pepper in a large bowl until combined. 
Stir in the cheese and set aside. 

2. Heat the olive oil in a 10-inch ovenproof nonstick skillet over 
medium-high heat. Add the broccoli rabe and garlic and cook, 
stirring occasionally, until the broccoli rabe is wilted, about 

5 minutes. Stir in the pickled peppers and remove from the heat; 
let cool slightly, then add to the egg mixture and stir. 

3. Wipe out the skillet and return to medium-high heat. Arrange 
the salami pieces in the skillet in a circle, overlapping slightly, so 
they cover the bottom. Pour in the egg mixture and cook, without 
stirring, until the edges start setting, about 1 minute. Transfer 
the skillet to the oven and bake until the frittata is set and lightly 
browned, 25 to 30 minutes. Let cool 5 minutes in the skillet. 

4. Invert the frittata onto a platter or cutting board. Serve warm 
or at room temperature. 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


6 large eggs plus 4 egg whites Preheat the broiler. Whisk the eggs and egg whites with %4 teaspoon salt and a few grinds 
Kosher salt and freshly ground pepper of pepper in a large bowl. Heat 1 tablespoon olive oil in a large ovenproof nonstick skillet 
2 _ tablespoons extra-virgin olive oil over medium heat. Pour in the egg mixture and stir with a rubber spatula until curds begin 
¥2 cup low-sodium marinara sauce to form, 2 to 3 minutes. Transfer the skillet to the broiler; broil until set but not browned, 
% cup low-moisture part-skim shredded 30 seconds to 1 minute. 

mozzarella cheese (about 3 ounces) Spread the marinara sauce over the eggs, leaving a %-inch border. Top with the 
1 ounce sliced pepperoni mozzarella, pepperoni and parmesan. Return to the broiler until the cheese is bubbling, 
2 tablespoons grated parmesan cheese 1to 2 minutes. Set aside. 
2 teaspoons red wine vinegar Whisk the vinegar with the remaining 1 tablespoon olive oil, % teaspoon salt and a few 
1 10-ounce package mixed Italian grinds of pepper in a large bowl. Add the salad greens and bell pepper; toss. 

salad greens (such as romaine Sprinkle the frittata with basil and cut into wedges. Serve with the salad and bread. 


and radicchio) 
¥__ red bell pepper, thinly sliced 
Torn fresh basil, for topping 
Crusty Italian bread, for serving 
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10 large eggs 

3. cups half-and-half 

Kosher salt 

Y% cup grated parmesan cheese 

Unsalted butter, for the dish 

6 cups 17-inch country white bread cubes 
(preferably day-old bread) 

2 cups shredded muenster cheese 

2. cups chopped sautéed spinach 

1 cup diced ham 


s 


ACTIVE: 20 min | TOTAL: 1hr 20 min | SERVES: 6 


Whisk the eggs in a large bowl with the half-and-half and 1% teaspoons salt. Stir in 
the parmesan. 
Butter a 9-by-13-inch baking dish. Scatter half of the bread in the dish. Sprinkle with 
1% cups muenster, then add the spinach, ham and remaining bread. Pour the egg mixture 
on top; cover with plastic wrap and let stand 30 minutes or refrigerate overnight (bring 
to room temperature before baking). 
Preheat the oven to 325°. Sprinkle the strata with the remaining 2 cup muenster. 
Bake until slightly puffed and just set, 40 to 50 minutes. Let rest 10 minutes before serving. 
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CRUSTLESS SPINACH QUICHE 


ACTIVE: 20 min | TOTAL: 40 min I SERVES: 4 


Extra-virgin olive oil, for the pan and for drizzling 
4 ounces smoked gouda cheese, cut into 4 pieces 
1 10-ounce package frozen spinach, 
thawed and squeezed dry 
2 large eggs plus 2 egg whites 
1 15-ounce container part-skim ricotta cheese 
2 tablespoons all-purpose flour 
¥2 teaspoon freshly grated nutmeg 
6 to 8 scallions, chopped 
1 tablespoon grated parmesan cheese 
1 teaspoon paprika 
2 heads endive, sliced lengthwise 
2 tablespoons chopped walnuts 


1. Position a rack in the upper third of the oven; set a baking sheet 
on the rack and preheat to 450°. Lightly grease a 9-inch round or 
8-inch square baking dish with olive oil. 

2. Pulse the gouda in a food processor until finely chopped. 

Add the spinach, whole eggs and egg whites, ricotta, flour and 
nutmeg and process until well combined, about 30 seconds. 
Add the scallions and pulse to mix. 

3. Pour the mixture into the prepared dish and sprinkle with the 
parmesan and paprika. Place the quiche on the preheated baking 
sheet and bake until the center is just set, 25 to 30 minutes. 

4. Drizzle the endive and walnuts lightly with olive oil and toss. 
Serve the quiche hot or at room temperature with the endive. 


OPEN-FACE OMELET 
WITH ARUGULA SALAD 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


3 to 4 tablespoons extra-virgin olive oil 

2 teaspoons red wine vinegar 

Kosher salt and freshly ground pepper 

cups baby arugula 

cup pitted kalamata olives, halved 

cup torn roasted red peppers 

large eggs 

tablespoons milk 

ounces feta cheese, crumbled 

ounces thinly sliced prosciutto, pulled apart into thin strips 


NANONWNYM 


1. Whisk 2 tablespoons olive oil, the vinegar, % teaspoon salt 
and pepper to taste in a medium bowl. Add the arugula, olives 
and roasted red peppers but don’t toss yet (you don’t want the 
arugula to wilt). Set aside while you prepare the omelets. 

2. Whisk the eggs, milk and a pinch of salt in a bowl. Heat 

a medium nonstick skillet over medium heat. Add about 

1 teaspoon olive oil, then pour in % cup of the egg mixture 

and stir gently with a rubber spatula to distribute the egg in 
the bottom of the pan. Cook until just set but the underside is 
not brown, about 4 minutes, then slide the omelet onto a plate. 
Repeat to make 3 more omelets, adding about 1 more teaspoon 
oil to the skillet between each. 

3. Toss the arugula salad, then pile on top of the omelets. Scatter 
the feta and prosciutto on top. 
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EGGS IN PURGATORY 
WITH SAUSAGE 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 to 6 


1 tablespoon extra-virgin olive oil 

1 pound sweet or hot Italian sausage, cut into 1-inch pieces 
1 small onion, chopped 

5 ounces ciabatta bread, cubed (about 5 cups) 

2 cups marinara sauce 

4 ounces provolone cheese, diced (about 1 cup) 

Y cup shredded parmesan cheese 

Y% cup fresh basil, torn 

4 large eggs 

Kosher salt and freshly ground pepper 


‘1. Heat the olive oil in a 10-inch cast-iron skillet over medium-high 
heat. Add the sausage and cook, stirring occasionally, until 
browned and almost cooked through, 4 to 5 minutes. Add the 
onion and cook, stirring occasionally, until softened and slightly 
golden, 2 to 3 minutes. 

2. Stir the bread into the sausage mixture and cook until lightly 
toasted, about 2 minutes. Add the marinara sauce and 2 cups 
water; bring to a simmer. Reduce the heat to medium. Stir in the 
provolone, 2 tablespoons parmesan and % cup basil. 

3. Use the back of a spoon to make 4 shallow wells in the tomato 
mixture and crack 1 egg into each well. Cover the skillet 

and cook until the egg whites are set but the yolks are still runny, 
7 to 9 minutes. Sprinkle with the remaining 2 tablespoons 
parmesan and ™% cup basil. Season with salt and pepper. 
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MEXICAN EGG AND 
TORTILLA CHIP SCRAMBLE 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 to 6 


2 tablespoons unsalted butter 

1 poblano chile pepper, seeded and diced 

1 bunch scallions, sliced 

1 red jalapefio pepper, halved, seeded and thinly sliced 
Y cup corn, thawed if frozen 

Kosher salt 

8 large eggs 

4 cups tortilla chips, slightly crushed 

1 cup shredded cheddar cheese (about 4 ounces) 

Y% cup fresh cilantro, torn, plus more for topping 

Diced avocado, sour cream and pico de gallo, for topping 


1. Melt the butter in a 10-inch cast-iron skillet over medium-high 
heat. Add the poblano, scallions and jalapefio; cook, stirring 
occasionally, until slightly softened, about 2 minutes. Add 

the corn and *% teaspoon salt; cook, stirring occasionally, 

until the vegetables are soft, about 2 more minutes. 

2. Whisk the eggs with % cup water and % teaspoon salt in 

a large bowl. Add the eggs to the skillet and cook, stirring 
constantly with a rubber spatula to form large curds, until the 
eggs are softly scrambled, about 2 minutes. Add the tortilla chips, 
¥%, cup cheese and the cilantro to the skillet; cook, stirring, until 
well combined, about 2 more minutes. 

3. Sprinkle the scramble with the remaining % cup cheese. 

Top with avocado, sour cream, pico de gallo and more cilantro. 


2 
1 
3 
1 


2 


tablespoons extra-virgin olive oil 
onion, chopped 

cloves garlic, thinly sliced 
15-ounce can no-salt-added 
chickpeas, drained and rinsed 
teaspoons ground cumin 


Kosher salt and freshly ground pepper 


2 


15-ounce cans petite diced tomatoes 
with green chiles 

large eggs 

pieces pita bread 

cup plain nonfat Greek yogurt 

cup hummus 

tablespoons chopped fresh cilantro 
and/or mint 


ACTIVE: 30 min | TOTAL: 1hr I SERVES: 4 


Preheat the oven to 375°. Heat the olive oil in a large ovenproof skillet over medium heat. 
Add the onion and garlic and cook, stirring, until softened, about 5 minutes. Add the 
chickpeas, cumin and a pinch each of salt and pepper; stir well to coat. Add the tomatoes 
and % cup water. Bring to a simmer and cook, stirring occasionally, until the sauce thickens, 
about 20 minutes. 

Use the back of a spoon to make 8 wells in the sauce and crack 1 egg into each. 

Run the edge of a spatula through the whites to distribute them, being careful not to 

break the yolks. Transfer the skillet to the oven and bake until the egg whites are just set, 
8 to 10 minutes. (The eggs will continue cooking after you remove them from the oven.) 
Meanwhile, wrap the pita bread in foil and warm in the oven, 5 minutes; cut into wedges. 

Combine the yogurt, hummus and a pinch of salt in a small bowl. Sprinkle the herbs 
over the eggs; season with salt and pepper. Serve with the pita bread and hummus sauce. 
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ACTIVE: 30 min | TOTAL: 45 min | SERVES: 4 


Y% cup half-and-half or whole milk Position a rack in the upper third of the oven and preheat to 350°. Whisk the 
Pinch of cayenne pepper half-and-half, cayenne, % teaspoon salt and black pepper to taste in a small bowl. 
Kosher salt and freshly ground Heat the olive oil in a large ovenproof skillet over medium-high heat. Add the 

black pepper shallots and cook until just softened, 1 to 2 minutes. Add the bell peppers; cook until 
2 tablespoons extra-virgin olive oil the peppers are soft and the shallots are golden, 5 to 6 more minutes. Add the tomatoes, 
2 — shallots, sliced ham, bread, parsley and % cup water and cook until most of the liquid is absorbed, 
2 _ large green bell peppers, seeded and about 3 minutes. Season with salt and black pepper. Remove from the heat. 

cut into ¥%-inch strips Use the back of a spoon to make 8 wells in the bread mixture and crack 1 egg into each. 
1% _ cups cherry tomatoes, halved Slowly pour the half-and-half mixture over the eggs. Bake in the oven, rotating the skillet a 
Y% pound thinly sliced ham, few times, until the whites are set, about 15 minutes. Top with parsley. 


cut into 1-inch pieces 
4 — slices sourdough bread, 
torn into pieces (about 2 cups) 
2 tablespoons chopped fresh parsley, ~~ 
plus more for topping een 
8 large eggs 
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ACTIVE: 35 min | TOTAL: 45 min | SERVES: 4 to 6 
4 — slices thick-cut bacon, chopped 

1% pounds small potatoes, cut into %2-inch pieces 
Kosher salt and freshly ground pepper 

1 sweet onion, chopped 

8 ounces small summer squash, cut into %-inch pieces 
4 large eggs 

1 cup assorted cherry tomatoes, halved 

Chopped fresh parsley, for topping 


‘1. Cook the bacon in a 10-inch cast-iron skillet over medium-high 
heat, stirring occasionally, until browned and crisp, about 7 minutes. 
Remove to a paper towel-lined plate with a slotted spoon, reserving 
the drippings in the skillet. 

2. Add the potatoes to the skillet and season with 34 teaspoon 
salt and a few grinds of pepper. Cook, stirring occasionally, until 
browned and tender, about 12 minutes. Add the onion, season 
with salt and continue cooking until the onion is lightly browned 
and the potatoes are cooked through, about 5 minutes. 

3. Add the squash and bacon to the skillet; reduce the heat 

to low. Use the back of a spoon to make 4 shallow wells in the 
potato mixture and crack 1 egg into each. Scatter the tomatoes 
around the eggs, cover the skillet and cook until the egg whites 
are set but the yolks are still runny, 10 to 12 minutes. Season the 
eggs with salt and pepper and top with parsley. 
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ACTIVE: 30 min | TOTAL: 1hr | SERVES: 6 to 8 


3. tablespoons extra-virgin olive oil 

1 white onion, halved and thinly sliced 

Kosher salt and freshly ground pepper 

12 large eggs 

1 8.5-ounce bag thick-cut potato chips (about 10 cups) 


1. Preheat the oven to 350°. Heat 2 tablespoons olive oil ina 
medium nonstick ovenproof skillet over medium heat. Add the 
onion, season with salt and pepper and cook, stirring, until soft, 
about 8 minutes. Transfer to a bowl and wipe out the skillet. 

2. Meanwhile, beat the eggs and 1 cup water in a large bowl. 
Season with salt and pepper. Lightly crush the potato chips into 
the egg mixture and let stand, stirring occasionally, until the 
chips are soft, about 10 minutes. Stir in the onion. 

3. Heat the remaining 1 tablespoon olive oil in the skillet over 
medium heat, swirling to coat. Add the egg mixture and cook 
until it begins to set, about 5 minutes. Transfer the skillet to the 
oven and bake until the eggs are firm and the top is golden and 
slightly crisp, 30 to 35 minutes. Remove from the oven and 

let stand 5 minutes, then slide the tortilla onto a plate. Cut into 
wedges and serve warm. 
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ZUCCHINI FRITTATA 


ACTIVE: 20 min | TOTAL: 45 min I SERVES: 4 


¥% cup stale bread cubes 

¥% cup milk 

8 large eggs, beaten 

% cup ricotta cheese 

1 teaspoon chopped fresh thyme 
Kosher salt and freshly ground pepper 
1 tablespoon vegetable oil 

1 cup shredded zucchini 


1. Preheat the oven to 325°. Soak the bread cubes in the milk in 

a large bowl. Mix in the eggs. Add the ricotta and thyme; season 
with salt and pepper. 

2. Heat the vegetable oil in a large nonstick ovenproof skillet over 
medium-high heat. Add the zucchini and cook until softened, about 
5 minutes. Add the egg mixture and cook until the bottom sets, 

2 to 3 minutes. 

3. Transfer the frittata to the oven and bake until fully set, about 
25 minutes. Let rest 5 minutes before slicing. 
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WESTERN HASH BROWN 
OMELET 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


8 large eggs 

2 tablespoons extra-virgin olive oil 

4 ounces thickly sliced deli ham, diced 

2 _ bell peppers (1 red, 1 green), diced 

1 onion, diced 

Kosher salt and freshly ground pepper 

2 tablespoons unsalted butter 

3 cups frozen shredded hash browns 
(from a 1-pound bag; do not thaw) 

4 ounces smoked gouda cheese, grated (about 14 cups) 

1 bunch scallions, chopped 


1. Beat the eggs in a large bowl until foamy. Heat the olive oil in 

a large nonstick ovenproof skillet over medium-high heat. Add 
the ham, bell peppers, onion, % teaspoon salt and a few grinds 
of pepper. Cook, stirring occasionally, until the vegetables are 
tender and starting to brown, about 6 minutes; add to the eggs. 
2. Preheat the broiler. Wipe out the skillet and return to 
medium-high heat. Melt the butter in the skillet, then add 

the frozen hash browns in an even layer. Cook, pressing the 

hash browns into the bottom and up the sides of the skillet 

with a spatula, until golden on the bottom, about 6 minutes. 

3. Pour the egg mixture over the hash browns. Transfer the skillet 
to the broiler; cook until partially set, 3 to 5 minutes. Sprinkle the 
cheese and all but about 2 tablespoons scallions over the eggs. 
Continue broiling until the cheese melts and the eggs are set, 

2 to 3 more minutes. 

4. Loosen the omelet with a small spatula. Slide onto a platter 
and fold in half. Cut into wedges; top with the reserved scallions. 


BUTTERNUT SQ UASH FRITTATA ACTIVE: 40 min | TOTAL: 50 min | SERVES: 4 


4 cups cubed peeled butternut squash 
(about 1 pound) 

Kosher salt and freshly ground pepper 

7 large eggs 

5 tablespoons extra-virgin olive oil 

1 4-ounce link fully cooked (not dried) 

chorizo or andouille sausage, diced 

red or yellow bell pepper, chopped 

cloves garlic, chopped 

small bunches scallions, chopped 

5-ounce package baby arugula 

(about 8 cups) 

Juice of % lemon 


=|) Noe 


1. Position a rack in the upper third of the oven; preheat to 400°. Put the squash ina 

large microwave-safe bowl with % cup water; season with salt and pepper. Cover with 
plastic wrap and pierce a few times with a knife to vent; microwave until tender, 8 minutes. 
Drain and pat dry. Whisk the eggs and % cup water in another large bowl until frothy. 

2. Heat 2 tablespoons olive oil in a medium nonstick ovenproof skillet over medium-high heat. 
Add the chorizo and cook, stirring, until it just starts browning, 3 minutes. Add the squash, 
bell pepper and garlic. Cook, stirring occasionally, until the pepper is tender and the squash 
starts browning, 5 minutes. Stir in the scallions and cook 1 minute. Transfer to the bowl 
with the eggs using a slotted spoon; stir. 

3. Wipe out the skillet. Coat the bottom with 2 tablespoons olive oil and heat over 
medium heat. Add the egg mixture and spread in an even layer. Cook until the edges are 
golden, 5 minutes. Transfer the skillet to the oven and bake until just set in the center, 

12 to 15 minutes. 

4. Toss the arugula with the remaining 1 tablespoon olive oil and the lemon juice; season 
with salt and pepper. Loosen the edge of the frittata and unmold onto a plate; cut into 
wedges. Serve with the salad. 
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BEEF AND PORK CHILI 


ACTIVE: 1hr | TOTAL: 5 hr I SERVES: 6 to 8 


4 dried guajillo chile peppers, stems removed 
4 dried chiles de arbol, stems removed 

% cup extra-virgin olive oil 

Fresno chile peppers, sliced 

red onion, sliced 

cloves garlic, crushed 

teaspoons ground cumin 

teaspoon dried oregano 

Kosher salt and freshly ground pepper 

tablespoons tomato paste 

28-ounce can whole peeled tomatoes 

15-ounce cans low-sodium beef broth 

tablespoons masa harina (corn flour) 

tablespoon packed brown sugar 

tablespoon apple cider vinegar 

pounds boneless beef chuck, cut into 42-inch cubes 
pounds boneless pork shoulder, cut into #2-inch cubes 
15-ounce cans pinto beans, drained and rinsed 

Sour cream, diced red onion and chopped avocado, for topping 
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1. Toast the dried chiles in a large heavy pot or Dutch oven over 
medium-high heat, turning often, until slightly darkened and 
fragrant, about 4 minutes. Remove to a plate and set aside. 

Heat 2 tablespoons olive oil in the pot. Add the Fresno chiles, 

red onion, garlic, cumin, oregano, 2 teaspoon salt and 

¥%, teaspoon pepper. Cook, stirring, until the onion softens, 

about 4 minutes. Add the tomato paste and cook, stirring, 

until the vegetables are coated, about 1 minute. 

2. Add the tomatoes, beef broth, masa harina, brown sugar, 
vinegar and toasted chiles to the pot. Bring to a boil, then reduce 
the heat to low; cover and simmer until the toasted chiles soften, 
about 20 minutes. Working in small batches, puree the mixture in 
a blender and transfer to a large bowl (or puree in the pot with an 
immersion blender). Wipe the pot clean. 

3. Season the beef and pork generously with salt and pepper. 
Heat the remaining 2 tablespoons olive oil in the pot. Working 

in batches, add the meat in a single layer and cook, turning, until 
browned, about 7 minutes. Remove each batch to a bowl with a 
slotted spoon as you go. 

4. Return the meat to the pot along with the pureed mixture and 
3 cups water. Bring to a boil, then reduce the heat to low; partially 
cover and cook, stirring occasionally, until the meat is tender, 
about 3% hours. Add the beans and cook until tender, 15 minutes. 
Serve with assorted toppings. 
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SLOW-COOKER 
CHIPOTLE CHICKEN STEW 


ACTIVE: 20 min | TOTAL: 20 min (plus 7%4-hr slow cooking) | SERVES: 4 


1% pounds skinless, boneless chicken thighs, 
cut into 2-inch pieces 

2 teaspoons ground cumin 

Kosher salt and freshly ground pepper 

1 onion, chopped 

1 _15-ounce can diced fire-roasted tomatoes 
with green chiles 

1 chipotle chile in adobo sauce, seeded and chopped, 
plus 1 tablespoon sauce 

¥% teaspoon dried oregano 

1 cup frozen corn (preferably 
fire-roasted), thawed 

8 corn tortillas 

Y% cup crumbled Cotija cheese 

1 avocado, diced 

% cup fresh cilantro, torn 


1. Put the chicken in a 6- to 8-quart slow cooker and sprinkle with 
1 teaspoon cumin, 2 teaspoon salt and a few grinds of pepper. 
Add the onion, tomatoes, chipotle and adobo sauce, oregano, 

the remaining 1 teaspoon cumin and % teaspoon salt. Cover and 
cook on low until the chicken is tender and the sauce is slightly 
thickened, about 7% hours. Stir in the corn until warmed through. 
2. Warm the tortillas in a dry skillet or in the microwave. Top 
each serving of stew with the cheese, avocado and cilantro. Serve 
with the warm tortillas. 
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SLOW-COOKER BEEF 
AND BARLEY STEW 


ACTIVE: 25 min | TOTAL: 25 min (plus 8-hr slow cooking) | SERVES: 4 


1% pounds boneless beef chuck (in one piece) 
1 cup pear! barley 

¥ pound cremini mushrooms, quartered 

4 — stalks celery, quartered 

6 carrots, quartered 

2 _ leeks, white and light green parts only, sliced and rinsed 
1 sprig thyme 

4 cups low-sodium beef broth 

1 tablespoon soy sauce 

Kosher salt and freshly ground pepper 
Horseradish, for serving 


1. Combine the beef, barley, mushrooms, celery, carrots, leeks, 
thyme, beef broth and soy sauce in a slow cooker. Add 1 cup 
water, 1 teaspoon salt and % teaspoon pepper. Cover and cook 
on low, 8 hours. 

2. Uncover and skim off any excess fat. Transfer the beef to a 
cutting board, let cool slightly and slice or shred by hand into 
bite-size pieces. Thin the vegetable-barley mixture in the 

slow cooker with some water, if desired. Divide among shallow 
bowls and top with the beef. Serve with horseradish, if desired. 


ACTIVE: 35 min | TOTAL: 45 min | SERVES: 4 


2 tablespoons extra-virgin olive oil 

1 tablespoon grated peeled fresh ginger 

2 cloves garlic, minced 

1 tablespoon curry powder 

1. tablespoon tomato paste 

1% cups dried green or red lentils, 
picked over 

4 carrots, thinly sliced 

2 leeks, halved lengthwise, thinly sliced 
and rinsed 

Kosher salt and freshly ground pepper 

1 5-ounce package baby spinach 
(about 8 cups) 

Plain yogurt, fresh cilantro and pita chips, 
for topping 


1. Heat the olive oil in a large pot or Dutch oven over medium-high heat. Add the ginger 
and garlic; cook, stirring, until golden, about 1 minute. Add the curry powder and tomato 
paste and cook, stirring, until the ginger and garlic are well coated, about 1 minute. 

Add the lentils, carrots, leeks and 7 cups water. Bring to a boil, then reduce the heat so 
the liquid simmers. Season with %4 teaspoon salt and a few grinds of pepper. Cook until the 
lentils are tender and start breaking apart, about 25 minutes. Add the spinach and stir until 
wilted; season with salt and pepper. 

3. Top each serving of soup with a dollop of yogurt, some cilantro and pita chips. 
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ACTIVE: 40 min I TOTAL: 40 min I SERVES: 4 


3 _ slices bacon, chopped 1. Put the bacon in a large pot or Dutch oven over medium heat and cook, stirring 

1 small onion, diced occasionally, until crisp, about 4 minutes. Add the onion and cook, stirring occasionally, 

3. carrots, cut into %-inch pieces until slightly softened, about 3 minutes. Add the carrots, garlic, tomato paste, thyme and 

2 cloves garlic, minced ¥ teaspoon each salt and pepper and cook until the carrots begin to soften, about 

1 tablespoon tomato paste 2 minutes. Add the chicken broth, parmesan rind and 6 cups water. Increase the heat 

34 teaspoon chopped fresh thyme to high, cover and bring to a boil. 

Kosher salt and freshly ground pepper 2. Add the pasta and beans and cook, uncovered, 5 minutes. Reduce the heat to medium 

2 cups low-sodium chicken broth and add the kale. Simmer, uncovered, until slightly thickened, about 7 minutes. Discard the 

¥% cup grated parmesan cheese, parmesan rind, stir in half of the grated cheese and season with salt and pepper. Top each 
plus 1 small piece rind serving with the remaining cheese. 


1% cups small pasta, such as ditalini 
(about 8 ounces) 

1 15-ounce can white beans, 
drained and rinsed 

1 cup frozen chopped kale, 
thawed and squeezed dry 
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BEEF AND SQUASH CHILI 


ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 


tablespoons extra-virgin olive oil 

ounces ground beef chuck 

onion, chopped 

poblano chile pepper, seeded and chopped 
cloves garlic, minced 

tablespoons chili powder 

teaspoon ground cumin 

Kosher salt and freshly ground pepper 

1 15-ounce can diced tomatoes with green chiles 
1 15-ounce can pinto beans, undrained 

2 zucchini and/or yellow squash, cut into %-inch pieces 
1 avocado, diced 

Fresh cilantro, for topping 
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1. Heat the olive oil in a large pot or Dutch oven over medium-high 
heat. Add the ground beef and cook, breaking up the meat, until 
browned, about 3 minutes. Add the onion, poblano and garlic; 
cook, stirring occasionally, until the vegetables are tender and 
lightly browned, about 5 minutes. Stir in the chili powder, cumin, 
1 teaspoon salt and a few grinds of pepper. Cook, stirring, until 
combined, about 1 minute. 

2. Add the tomatoes and the beans and their liquid to the pot; 
bring to a boil. Reduce the heat to medium and simmer until the 
liquid is slightly reduced, about 5 minutes. 

3. Stir the squash into the pot. Partially cover and cook, stirring 
occasionally, until the squash is tender and the chili thickens 
slightly, about 10 minutes (add up to % cup water if the chili is 
too thick). Season with salt. Top each serving with the avocado 
and cilantro. 


SOUPS & STEWS 


SLOW-COOKER 
CURRIED PORK STEW 


ACTIVE: 30 min | TOTAL: 30 min (plus 7-hr slow cooking) 
SERVES: 4 


2 small pork tenderloins (about 12 ounces each) 
2 teaspoons Madras curry powder 
2 teaspoons packed light brown sugar 
Grated zest and juice of 1 lime, plus wedges for serving 
Kosher salt and freshly ground pepper 
1 pound small red-skinned potatoes, 
halved or quartered if large 
1 small bunch cilantro, leaves whole, 
tender stems chopped 
1 small red onion, halved and thinly sliced 
1 13.5-ounce can light coconut milk (preferably Thai) 
3. tablespoons Thai red curry paste 
1% cups frozen French-cut green beans (about 6 ounces) 
1% cups bean sprouts 


1. Toss the pork with the curry powder, 1 teaspoon brown sugar, 
the lime zest and a generous pinch each of salt and pepper ina 
bowl; set aside. Put the potatoes in a 6- to 7-quart slow cooker 
and top with the cilantro stems and half of the red onion slices. 
2. Whisk the coconut milk with % cup water and the curry paste 
in a small bowl. Pour into the slow cooker. Nestle the reserved 
pork in the vegetables. Cover and cook on low, 7 hours. 

3. Transfer the pork to a cutting board; let rest. Stir the green beans 
into the slow cooker and let stand, uncovered, 10 minutes. Toss 
the remaining red onion slices with the lime juice in a small bowl 
and let stand 10 minutes. 

4. Stir the remaining 1 teaspoon brown sugar into the curry sauce 
in the slow cooker; season with salt and pepper. Divide the 
green beans, potatoes and sauce among bowls. Slice the pork 
and add to the bowls. Top each serving with the lime-marinated 
onion slices and any remaining lime juice in the bowl, the 

bean sprouts and cilantro leaves. Serve with lime wedges. 
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SLOW-COOKER SALMON CHOWDER WITH DILL 


ACTIVE: 25 min | TOTAL: 25 min (plus 4-hr slow cooking) | SERVES: 4 


3. cups bottled clam juice or 
low-sodium chicken broth 

1 pound red-skinned potatoes, diced 

2. carrots, thinly sliced 

2 _ stalks celery, thinly sliced 

¥% white onion, diced 

2 cloves garlic, minced 

12 _ sprigs dill, plus chopped leaves 

for topping 

sprigs parsley 

6 sprigs thyme 

2 bay leaves 

1 

1 


1 
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wide strip lemon zest 


pound salmon fillet (preferably wild), 


skin removed, cut into 4 pieces 
Kosher salt and freshly ground pepper 
Y% cup heavy cream 
Chopped fresh chives, for topping 


1. Put the clam juice in a medium 
microwave-safe bowl. Microwave until 

very hot, about 5 minutes. 

2. Meanwhile, scatter the potatoes, carrots, 
celery, white onion and garlic in a 6-quart 
slow cooker. Tie the dill, parsley and thyme 
sprigs, the bay leaves and lemon zest 
together with twine and add to the 

slow cooker. Pour in the hot clam juice; 

cover and cook on high, 3% hours. 

3. Season the salmon with 1%4 teaspoons 
salt and % teaspoon pepper. Stir the heavy 
cream into the vegetables in the slow cooker, 
then partially submerge the salmon in the 
liquid. Cover and cook 30 minutes. 

4. Discard the herb bundle; season the <i 
chowder with salt and pepper. Top each 

serving with chives and dill. 


CREAM OF CELERY SOUP WITH BACON ACTIVE: 40 min | TOTAL: 1hr | SERVES: 4 to 6 


6 slices bacon, quartered 

2 tablespoons unsalted butter 

3. cups chopped celery hearts 

3 cups chopped peeled celery root 
1 shallot, chopped 

2 teaspoons fresh thyme 

¥% teaspoon celery seeds 

Kosher salt and freshly ground pepper 
34 cup half-and-half 

2 cups fresh parsley 

2 tablespoons fresh tarragon 

1 teaspoon fresh lemon juice 


1. Cook the bacon in a large pot over medium heat 
until crisp, about 8 minutes. Drain on paper towels. 
2. Pour off all but 1 tablespoon of the bacon drippings. 
Add the butter to the pot and melt over medium 
heat. Add the celery, celery root and shallot. 

Cook, stirring, until the shallot starts softening, 
about 5 minutes. Add the thyme, celery seeds, 

1 teaspoon salt and a few grinds of pepper; stir 

to coat. Add 6 cups water and the half-and-half; 
bring to a simmer and cook until the vegetables are 
tender, about 20 minutes. 

3. Working in batches, transfer the soup to a blender 
and puree until smooth, adding the parsley and 
tarragon to each batch (or puree in the pot with 

an immersion blender). Return the soup to the pot 
and bring to a simmer; thin with water as needed. 
Season with the lemon juice, salt and pepper. Top 
each serving with the bacon. 


CAULIFLOWER-CHEDDAR SOUP ACTIVE: 30 min | TOTAL: 1hr | SERVES: 4 to 6 


2 tablespoons unsalted butter 
1 small onion, chopped 
2 cloves garlic, smashed 
1 small head cauliflower, 
florets chopped 
1 bay leaf 
1 teaspoon chopped fresh rosemary 
Kosher salt and freshly ground pepper 
3. tablespoons all-purpose flour 
4 cups low-sodium chicken broth 
1 cup milk 


1% _ cups shredded white cheddar cheese 


(about 8 ounces) 
1 tablespoon dry sherry 
Freshly grated nutmeg 
Cheese straws, for serving 
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1. Melt the butter in a Dutch oven over medium-high 
heat. Add the onion and garlic; cook, stirring, until they 
start softening, about 4 minutes. Add the cauliflower, 
bay leaf, rosemary, 1 teaspoon salt and a few grinds 

of pepper. Cook, stirring, until the cauliflower starts 
browning, 5 minutes. Stir in the flour until absorbed, 
about 1 minute. Add the chicken broth and milk; 
bring to a boil. Reduce the heat; simmer until the 
cauliflower is tender, 30 minutes. Discard the bay leaf. 
2. Working in batches, transfer the soup to a blender 
and puree until smooth (or puree in the pot with an 
immersion blender). Return the soup to the pot over 
medium heat. Stir in the cheese until melted; add 

up to 1 cup water if the soup is too thick. Add the 
sherry; season with salt and pepper. 

3. Top each serving of soup with nutmeg. Serve with 
cheese straws. 


ACTIVE: 40 min | TOTAL: 1hr 20 min I SERVES: 6 to 8 


3 tablespoons extra-virgin olive oil 

1 large onion, chopped 

2 _ bell peppers (1 red, 1 yellow), chopped 

Kosher salt 

3 cloves garlic, minced 

1 tablespoon ancho chile powder 

1 tablespoon hot or mild New Mexico 
chile powder 

2 teaspoons ground cumin 

2 teaspoons ground coriander 

2 teaspoons dried oregano 

2 tablespoons tomato paste 

1 28-ounce can diced fire-roasted tomatoes 

2. 15-ounce cans black beans, undrained 

2 bay leaves 

1 small butternut squash (about 1 pound), 
peeled and cut into %-inch pieces 
(about 3% cups) 

1. small rutabaga (about 1 pound), 


peeled and cut into %-inch pieces 
(about 3% cups) 


Pepitas, sliced scallions and shredded cheddar 


cheese, for topping 


Cornbread, for serving 


Heat the olive oil in a large Dutch oven or 


pot over medium-high heat. Add the onion and 
bell peppers, season with salt and cook, stirring 
occasionally, until the vegetables are tender and 


lightly browned, about 10 minutes. Add the garlic 
and cook 1 minute. Add the chile powders, cumin, 


coriander, oregano and tomato paste. Cook, 
stirring, until the vegetables are coated in the 
spice mixture, about 2 minutes, adding a splash 
of water if the mixture is dry. 


Add 2 cups water, the tomatoes, beans, 


bay leaves and 1 teaspoon salt to the pot. Bring 
to a boil, then reduce the heat to a simmer and 


stir in the squash and rutabaga. Partially cover and 
cook, stirring occasionally, until the chili is slightly 
thickened, 30 to 40 minutes. (Add up to % CUP siren 


water if the chili gets too thick.) Discard the 


bay leaves and season the chili with salt. Serve 
with assorted toppings and cornbread. 
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ACTIVE: 25 min | TOTAL: 40 min (plu 


carrots, chopped 

leeks, white and light green parts, 
halved lengthwise, sliced and rinsed 
russet potatoes, peeled and cut into 
1-inch chunks 

bulb fennel, trimmed, cored and 
chopped, plus fronds for topping 
tablespoons extra-virgin olive oil 
15-ounce can petite diced tomatoes 
cup shredded parmesan cheese, 
plus 1 small parmesan rind 
tablespoons pesto, 

plus more for topping 


Kosher salt and freshly ground pepper 


1 


1 


15-ounce can kidney beans, 
drained and rinsed 
cup ditalini pasta 


Rosemary focaccia, for serving 


s 7-hr slow cooking) | SERVES: 4 


1. Toss the carrots, leeks, potatoes and fennel with the olive oil in a 6- to 8-quart 

slow cooker. Add 5 cups water, the tomatoes, parmesan rind, 2 tablespoons pesto, 

¥ teaspoon salt and a few grinds of pepper. Cover and cook on high until the 

vegetables are tender, 7 to 8 hours. 

2. Uncover and stir in the beans and ditalini. Cover and cook on high until the pasta is 

al dente, about 15 minutes. Discard the parmesan rind. Stir in the remaining 1 tablespoon 
pesto and season with salt and pepper. Top each serving with more pesto, the shredded 
parmesan and fennel fronds. Serve with focaccia. 


SLOW-COOKER CURRIED 
BEEF STEW 


ACTIVE: 20 min | TOTAL: 30 min (plus 7-hr slow cooking) 
SERVES: 4 


1% pounds cubed beef stew meat 

1 tablespoon all-purpose flour 

2 teaspoons curry powder 

¥2 teaspoon ground allspice 

Kosher salt and freshly ground pepper 

2 large sweet potatoes (about 1%2 pounds), 
peeled and cut into 2-inch pieces 

1 red bell pepper, cut into 1-inch pieces 

1 13.5-ounce can coconut milk 

2 _ tablespoons finely chopped peeled ginger 

Juice of 1 lime, plus wedges for serving 

White rice, for serving 

4 _ scallions, sliced 


1. Toss the beef with the flour, curry powder, allspice, 1 teaspoon 
salt and % teaspoon pepper in a medium bowl; transfer the 
beef to a 6-quart slow cooker. Add the sweet potatoes and 

bell pepper to the bowl and toss to coat with any remaining 
flour mixture. Spread over the beef. Whisk the coconut milk and 
ginger in a bowl until combined; pour over the vegetables. 

2. Cover the slow cooker and cook on low, 7 hours. Uncover, 
stir well and let stand 10 minutes. Skim off any fat from the top; 
discard. Stir in the lime juice and season with salt. 

3. Serve the stew over the rice. Top with the scallions and 

serve with lime wedges. 


SOUPS & STEWS 


VEGETABLE GUMBO 


ACTIVE: 30 min | TOTAL: 45 min I SERVES: 4 


tablespoons vegetable oil 

tablespoons all-purpose flour 

small onion, chopped 

green bell pepper, chopped 

stalks celery, chopped 

cloves garlic, chopped 

Kosher salt and freshly ground pepper 

1 tablespoon soy sauce or Worcestershire sauce 
1 teaspoon smoked paprika (preferably hot) 

2 cups low-sodium vegetable broth 
1 

1 
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pound kale or Swiss chard, stemmed and chopped 
12- to 16-ounce package frozen black-eyed peas 
Brown rice, for serving 


1. Heat the vegetable oil in a large pot over medium-high heat. Add 
the flour and cook, stirring, until golden, about 3 minutes. 

Add the onion, bell pepper, celery, garlic, 3 tablespoons water 
and % teaspoon each salt and pepper. Reduce the heat to 
medium, cover and cook, stirring occasionally, until the 
vegetables soften, about 8 minutes. 

2. Add the soy sauce and paprika and cook, stirring, 30 seconds. 
Stir in the vegetable broth, scraping up any browned bits from 
the bottom of the pot, then cover and bring to a boil. 

3. Add the greens and black-eyed peas to the pot. Reduce the 
heat, cover and simmer, stirring occasionally, until tender, about 
15 minutes. Season with salt and pepper. Serve with rice. 
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ANDOUILLE AND 
CHICKEN STEW 


ACTIVE: 30 min | TOTAL: 45 min I SERVES: 4 


2 tablespoons extra-virgin olive oil, plus more for drizzling 

2 3-ounce fully cooked andouille sausages, 
sliced % inch thick 

2 — stalks celery, chopped, plus leaves for topping 

1 onion, chopped 

1 green bell pepper, chopped 

Kosher salt 

2 tablespoons tomato paste 

1 teaspoon Cajun seasoning 

3% cup converted white rice 

1 15-ounce can diced fire-roasted tomatoes 

1 15-ounce can no-salt-added kidney beans, 
drained and rinsed 

1% cups shredded rotisserie chicken (skin removed; 
about 8 ounces) 


1. Heat the olive oil in a large pot over medium-high heat. Add 
the sausage and cook, stirring occasionally, until browned, about 
3 minutes. Add the celery stalks, onion and bell pepper, season 
with salt and cook, stirring occasionally, until the vegetables 
soften, 3 to 5 minutes. Add the tomato paste and Cajun seasoning 
and cook, stirring occasionally, until the vegetables are coated, 
about 1 minute. Add the rice and cook, stirring, until coated, about 
1 minute. 

2. Add the diced tomatoes and 5 cups water to the pot. Increase 
the heat to high and bring to a boil. Reduce the heat to a simmer, 
cover and cook until the rice is tender and the sauce thickens, 

10 to 15 minutes. 

3. Stir the beans and chicken into the pot and cook until warmed 
through, about 1 minute. Top each serving with celery leaves and 
drizzle with olive oil. 
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| 
PISTOU SOUP 


ACTIVE: 30 min | TOTAL: 40 min | SERVES: 4 


2 _ tablespoons extra-virgin olive oil 

2 carrots, halved lengthwise and thinly sliced crosswise 
1 onion, chopped 

2 to 3 cloves garlic, chopped 

2 tablespoons tomato paste 

Kosher salt and freshly ground pepper 

Y pound green or yellow wax beans 

1 small zucchini or yellow summer squash 

1 15-ounce can white beans or chickpeas, drained and rinsed 
¥% cup broken spaghetti or other small pasta 

3% cup pesto 

Shredded parmesan cheese and crusty bread, for serving 


1. Heat the olive oil in a large pot over medium-high heat. 

Add the carrots and onion and cook, stirring constantly, 

until the onion is lightly browned, about 5 minutes. Add the 
garlic, tomato paste and 1 tablespoon salt and cook 1 minute. 
Add 7 cups water, cover and bring to a boil. Uncover, reduce 
the heat and simmer 5 minutes. Season with salt and pepper. 
2. Trim the green beans and zucchini and cut into ¥%-inch pieces. 
Stir into the prepared broth along with the beans and spaghetti. 
Simmer until the pasta is al dente, about 10 minutes. 

3. When ready to serve, whisk ¥% cup pesto into the soup. 

Ladle into bowls and top with the remaining pesto. Sprinkle 
with parmesan and serve with bread. 


TEX-MEX BEAN SOUP WITH RICE ACTIVE: 35 min | TOTAL: 50 min | SERVES: 4 


1 tablespoon extra-virgin olive oil 1. Heat the olive oil in a large pot over medium heat. Add the onion and cook, stirring 
1 small onion, chopped occasionally, until slightly softened, about 5 minutes. Add the garlic, cumin, % teaspoon 
1 clove garlic, chopped salt and a few grinds of pepper; cook until lightly toasted, about 1 minute. Add the 
34 teaspoon ground cumin tomatoes, black beans, pinto beans and 6 cups water. Bring to a boil, then reduce the heat 
Kosher salt and freshly ground pepper to medium and stir. Simmer until slightly thickened, about 15 minutes. 
1 _15-ounce can diced tomatoes with 2. Remove % cup of the bean mixture to a bowl using a slotted spoon; mash with a fork, 
green chiles then return to the pot along with the rice and % cup cilantro. Cook until the soup thickens, 
1 15-ounce can no-salt-added black about 5 more minutes. Season with salt and pepper. 
beans, drained and rinsed 3. Warm the tortillas in a dry skillet or in the microwave. Top each serving of soup with the 
1 15-ounce can no-salt-added pinto cheese and the remaining % cup cilantro. Serve with the warm tortillas. 


beans, undrained 
1% cups cooked brown rice, 
thawed if frozen 
¥2 cup fresh cilantro, roughly chopped 
8 corn tortillas 
¥2 cup shredded cheddar cheese 
(about 2 ounces) 


‘ONE-PAN DINNERS @ FOOD NETWORK MAGAZINE 35 


WHITE CHICKEN CHILI ACTIVE: 30 min | TOTAL: 1hr 10 min I SERVES: 6 to 8 


2 tablespoons extra-virgin olive oil 1. Heat the olive oil in a large Dutch oven or 

1 onion, chopped pot over medium heat. Add the onion, 

3. cloves garlic, chopped garlic, both jalapefios, the poblano, 

2 jalapefio peppers, 1 diced, 1 halved cumin, coriander, oregano and 
(remove seeds for less heat) allspice. Cook, stirring occasionally, 

1. poblano chile pepper, until the vegetables are softened and 
seeded and chopped the spices are toasted, about 7 minutes. 

1 __ tablespoon ground cumin Add the chicken, 1 teaspoon salt and 

1.‘ teaspoon ground coriander a few grinds of pepper. Cook, stirring and 

¥% teaspoon dried oregano breaking up the meat with a wooden spoon, 

% teaspoon ground allspice until it starts browning, about 5 minutes. 

2 pounds ground chicken 2. Add the beans, canned chiles, chicken broth 

Kosher salt and freshly ground pepper and 1% cups water; bring to a boil. Add the 

2. 15-ounce cans white navy beans, torn tortillas to the pot; reduce the heat to 
undrained medium low and simmer, stirring occasionally, 

1 4-ounce can chopped green chiles, until slightly thickened, about 40 minutes. 
undrained 3. Discard the jalapefio halves and stir in all 

2 cups low-sodium chicken broth but a few tablespoons of the cilantro; season 

3 corn tortillas, torn, with % teaspoon salt and a few grinds of pepper. 
plus more for serving Serve with assorted toppings, the reserved 

1 bunch cilantro, stems trimmed, cilantro, lime wedges and more tortillas. 


leaves roughly chopped 

Shredded cheddar cheese, sour cream and 
pickled jalapenos, for topping 

Lime wedges, for serving 
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TOMATO-FENNEL 
SOUP WITH CRAB 


ACTIVE: 30 min | TOTAL: 1 hr 10 min 
SERVES: 4 to 6 


2 tablespoons extra-virgin olive oil 
2 bulbs fennel, trimmed, 
cored and thinly sliced, 
plus fronds for topping 
2 _ leeks, white and light green parts, 
sliced and rinsed 
Kosher salt 
Pinch of red pepper flakes 
2 tablespoons Sambuca or other 
anise-flavored liqueur 
1 28-ounce can whole plum 
tomatoes, crushed by hand 
2 cups low-sodium chicken broth 
% cup heavy cream 
4 ounces lump crabmeat, 
picked over 


1. Heat the olive oil in a large pot over 
medium-low heat. Add the fennel and 
leeks and season with 1% teaspoons salt 
and the red pepper flakes. Cook, stirring 
occasionally, until the vegetables are just 
tender, about 25 minutes. 

2. Add the Sambuca and cook until 
evaporated, about 1 minute. Add the 
tomatoes, chicken broth, heavy cream 
and % cup water. Bring to a simmer over 
medium heat; cook until the fennel is 
soft, about 15 minutes. 

3. Working in batches, transfer the soup 
to a blender and puree until smooth 

(or puree in the pot with an immersion 
blender). Return the soup to the pot; 
return to a simmer and season with 

salt. Top each serving with the crab and 
fennel fronds. 


MUSHROOM BROTH 
WITH TORTELLONI 


ACTIVE: 45 min | TOTAL: 45 min 
SERVES: 4 to 6 


tablespoons extra-virgin olive oil 

large carrot, chopped 

stalk celery, chopped 

onion, chopped 

large portobello mushroom caps, 

chopped 

5 _ sprigs thyme 

5 _ sprigs parsley 

Y% cup dry Marsala wine 

3% cup dried porcini mushrooms, 
rinsed 

1 teaspoon black peppercorns 

Kosher salt 

Cooked mushroom or cheese tortelloni, 
for serving 

Shredded parmesan cheese, for topping 
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1. Heat 2 tablespoons olive oil ina 
large pot over medium heat. Add the 
carrot, celery and onion; cook, stirring 
occasionally, until just golden, about 

5 minutes. Add the remaining 

1 tablespoon olive oil, the portobellos 
and herbs; cook, stirring, until the 
mushrooms release their juices, about 
4 minutes. Increase the heat to high; 
cook until the mushrooms brown, 

2 to 3 minutes. 

2. Add the wine and cook to reduce, 
about 1 minute. Add the porcini, 
peppercorns, 12 teaspoons salt and 

12 cups water. Bring to a simmer over 
medium heat and cook until reduced by 
about one-third, 25 to 30 minutes. 

3. Strain the broth through a fine-mesh 
sieve, pressing on the solids. Skim any 
excess fat from the surface. Season with 
salt. Serve with tortelloni on skewers. 
Top each serving with parmesan. 


SOUPS & STEWS 


ANCHO— 
BUTTERNUT 
SQUASH SOUP 


ACTIVE: 30 min | TOTAL: 1 hr 
SERVES: 4 to 6 


3. tablespoons extra-virgin olive oil 

1 dried ancho chile pepper, stemmed 
and seeded 

2 — shallots, chopped 

1 butternut squash, peeled, seeded 
and chopped (about 7 cups) 

2 teaspoons ground cumin 

Kosher salt 

2 teaspoons agave nectar or honey 

Juice of % lime 

Roasted salted pepitas and cayenne 
pepper or chili powder, for topping 


1. Heat the olive oil in a large pot over 
medium-low heat. Add the ancho and 
cook, turning, until toasted, about 

1 minute. Add the shallots and cook, 
stirring occasionally, until softened, 
about 3 minutes. Add the squash, 
cumin and 1 teaspoon salt, stirring 

to coat. Add 6 cups water and bring to 
a boil; reduce the heat to medium low 
and simmer until the squash is tender, 
25 to 30 minutes. 

2. Working in batches, transfer the soup 
to a blender and puree until smooth 

(or puree in the pot with an immersion 
blender). Return the soup to the pot; 
stir in the agave and lime juice. Season 
with salt and thin with water as needed. 
Top each serving with pepitas and a 
sprinkling of cayenne. 
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SMOKED SAUSAGE AND 
BAKED BEAN SOUP 


ACTIVE: 20 min | TOTAL: 40 min | SERVES: 4 


1 tablespoon vegetable oil 

20 smoked cocktail sausages (half of a 14-ounce package), 
halved 

2 — stalks celery, diced 

1 carrot, diced 

1 small onion, chopped 

Kosher salt and freshly ground pepper 

14-ounce can cherry tomatoes 

15-ounce can white beans, undrained 

8-ounce can baked beans 

cups low-sodium chicken broth 

tablespoons roughly chopped fresh parsley 

cup shredded cheddar cheese (about 4 ounces) 
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1. Heat the vegetable oil in a large pot or Dutch oven over 
medium-high heat. Add the sausages and cook, stirring 
occasionally, until lightly browned and crisp, about 5 minutes. 
Transfer to a plate with a slotted spoon. 

2. Add the celery, carrot and onion to the pot and cook, stirring 
occasionally, until slightly softened, about 5 minutes. Season 
with salt and pepper. Add the cherry tomatoes, white beans 
and their liquid, baked beans, chicken broth and 2% cups water. 
Bring to a boil, then reduce the heat to medium and continue 
cooking until the soup thickens slightly and the tomatoes just 
start bursting, about 20 minutes. 

3. Return the sausages to the pot along with the parsley; season 
with salt and pepper. Top each serving with the cheese. 
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CREAMY PORTOBELLO SOUP 
WITH HAM 


ACTIVE: 50 min | TOTAL: 1hr | SERVES: 4 


4 tablespoons unsalted butter 
1 8-ounce ham steak, diced 
4 leeks, white and light green parts only, 
thinly sliced and rinsed 
Kosher salt and freshly ground pepper 
2. 5-inch portobello mushroom caps, stemmed and chopped 
3. tablespoons all-purpose flour 
3. tablespoons dry sherry or madeira wine (optional) 
2 cups low-sodium chicken broth 
1 cup half-and-half 
Crusty bread, for serving 


1. Melt 2 tablespoons butter in a pot over medium-high heat and 
cook until lightly browned. Add the ham and cook until slightly 
browned, about 3 minutes. Remove the ham with a slotted spoon 
to a plate. Add % tablespoon butter, 1 cup leeks and salt and 
pepper to taste to the pot. Cook 4 minutes, then add to the plate; 
set aside. 

2. Add the remaining 1% tablespoons butter, the leeks, 

¥2 teaspoon salt and pepper to taste to the pot; cook until 

wilted, about 3 minutes. Add the mushrooms and cook 

3 minutes. Sprinkle in the flour and cook, stirring, 2 minutes. 

Stir in 2 tablespoons sherry, scraping up any browned bits, and 
cook until evaporated. Add the chicken broth and 2 cups water. 
Cover and bring to a boil, then reduce the heat to low 

and simmer, uncovered, until the mushrooms are tender, 

8 to 10 minutes. 

3. Puree the soup in batches in a blender until smooth, cracking 
the lid to let steam escape (or puree in the pot with an immersion 
blender). Return to the pot, whisk in the half-and-half and bring 
just to a boil. Stir in three-quarters of the ham-leek mixture, 

the remaining 1 tablespoon sherry and salt and pepper to taste. 
Top each serving with the remaining ham and leeks. Serve 

with bread. 


ACTIVE: 30 min | TOTAL: 40 min I SERVES: 4 


2 tablespoons extra-virgin olive oil 1. Heat 1 tablespoon olive oil in a large heavy pot over medium-high heat. Add the capicola, 

2 ounces deli-sliced hot capicola or red onion and minced garlic. Cook, stirring, until the onion softens, about 2 minutes. Add 
coppa ham, chopped the carrots and celery. Cook, stirring, until softened, about 5 minutes. Add the beans, 

¥2 red onion, chopped tomatoes, 2 cups water, the parmesan rind, % teaspoon salt and a few grinds of pepper. 

5 cloves garlic (4 minced, 1 whole) Bring to a simmer, then cover and cook until the vegetables are tender, 15 to 20 minutes. 

2 carrots, halved lengthwise and Discard the parmesan rind. 
thinly sliced 2. Meanwhile, lightly toast the bread; rub both sides with the whole garlic clove and 

2 _ stalks celery, thinly sliced sprinkle with the grated parmesan. Stir the escarole into the soup and cook, stirring 

1 15-ounce can no-salt-added occasionally, until wilted, about 5 minutes. Top each serving with a piece of toast. 
cannellini beans Drizzle with the remaining 1 tablespoon olive oil. 


1 15-ounce can no-salt-added 
petite diced tomatoes 
2 tablespoons grated parmesan cheese, 
plus 1 small piece parmesan rind 
Kosher salt and freshly ground pepper 
4 thick slices whole-grain bread 
1 small head escarole, chopped 


BEEF TACO SALAD 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


3. tablespoons vegetable oil 

4 corn tortillas, cut into thin strips 

2% teaspoons low-sodium taco or fajita seasoning 

¥% red onion, chopped 

1 pound lean ground beef 

1 clove garlic, finely chopped 

1 pint cherry tomatoes, halved 

¥% cup pickled jalapefios with carrots and onions, drained 
and chopped, plus 1 tablespoon brine 

Y cup chopped fresh cilantro 

3 tablespoons reduced-fat sour cream 

1 large head romaine lettuce, shredded 

34 cup shredded reduced-fat pepper jack cheese 
(about 3 ounces) 


1. Heat 2 tablespoons vegetable oil in a large nonstick skillet 
over medium-high heat. Working in batches, fry the tortilla 
strips, flipping, until golden, about 2 minutes. Transfer to a 
paper towel-lined plate using a slotted spoon. Sprinkle with 

¥2 teaspoon taco seasoning. 

2. Add the remaining 1 tablespoon vegetable oil to the skillet. 
Add the red onion and cook, stirring occasionally, until just 
tender, about 3 minutes. Add the beef, garlic and remaining 

2 teaspoons taco seasoning. Cook, breaking up the beef with a 
spatula, until no longer pink, about 3 minutes. Add the tomatoes 
and pickled jalapefios with carrots and onions; cook until the 
tomatoes are slightly softened, about 3 minutes. Remove from 
the heat and stir in the cilantro. 

3. Mix the sour cream with the jalapeno brine in a small bowl. 
Divide the lettuce among bowls; top with the beef mixture, 
cheese, sour cream mixture and tortilla strips. 
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SLOW-COOKER FRENCH DIP 
SANDWICHES 


ACTIVE: 30 min | TOTAL: 30 min (plus 2-hr slow cooking) 
SERVES: 6 to 8 


3 _ scallions, white and light green parts only, roughly chopped 
2 teaspoons chopped fresh thyme 

1 clove garlic, crushed 

Kosher salt and freshly ground pepper 

Y% teaspoon celery seeds 

Y teaspoon ground allspice 

1 2%-pound beef eye round roast, excess fat trimmed 
2 carrots, sliced 1 inch thick 

2 tablespoons Worcestershire sauce 

1 cube beef bouillon 

6 to 8 kaiser rolls, split and warmed 

Creamy horseradish and/or spicy mustard, for serving 


1. Pulse the scallions, thyme, garlic, 1 teaspoon each salt and 
pepper, the celery seeds and allspice in a food processor to make 
a paste. Pierce the roast all over with a paring knife; rub the spice 
paste into the meat. Tie the roast with kitchen twine so it keeps 
its shape. 

2. Spread the carrots in a 6-quart slow cooker and set the roast 
on top. Insert an instant-read thermometer at an angle into the 
center of the roast; position the thermometer so it can be easily 
read through the lid of the slow cooker. 

3. Combine 1% cups water, the Worcestershire sauce and 
bouillon cube in a microwave-safe bowl; microwave until hot, 

2 to 4 minutes. Add to the slow cooker. Cover and cook on low 
until the meat registers 120° to 130° for medium rare, about 

2 hours. Transfer the roast to a cutting board and cover with foil: 
let rest 15 minutes. Skim off the excess fat from the liquid. 

4. Remove the twine from the roast and slice the meat very 
thinly. Spoon some cooking liquid onto the cut sides of each roll; 
sandwich with the meat, horseradish and/or mustard. Serve with 
more cooking liquid for dipping. 


MEAT & POULTRY 


PORK TACOS WITH ONIONS AND PEPPERS ACTIVE: 45 min | TOTAL: 45 min | SERVES: 4 


1 


3 


N 
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large pork tenderloin (about 

1% pounds), trimmed 
tablespoons extra-virgin olive oil 
teaspoons fajita seasoning 

bell peppers (red and/or yellow), 
sliced 

small red onions (1% thickly sliced, 
¥ thinly sliced) 

radishes, thinly sliced 

Persian cucumbers, chopped 
teaspoons finely chopped 
pickled jalapefios (mild or hot), 
plus 1 tablespoon brine 


Kosher salt and freshly ground pepper 


Y, 


cup fresh cilantro 


Juice of % lime, plus wedges for serving 
corn tortillas, warmed 


12 


1. Preheat a rimmed baking sheet under the broiler, 5 minutes. Toss the pork, 1 tablespoon 
olive oil and 1 teaspoon fajita seasoning in a large bowl. Transfer the pork to the hot 
baking sheet and broil 5 minutes. Add the bell peppers, thickly sliced onions, 1 tablespoon 
olive oil and remaining 1 teaspoon fajita seasoning to the bowl; toss. 

2. Turn the pork and scatter the bell pepper mixture around it. Broil, tossing the vegetables 
and turning the pork occasionally, until the vegetables are tender and charred around the 
edges and a thermometer inserted into the center of the pork registers 145°, 5 to 7 minutes. 
Remove the pork to a cutting board and let rest 5 minutes. (Continue broiling the vegetables, 
if needed.) 

3. Toss the thinly sliced onion, radishes, cucumbers, jalapefios and brine in a bowl; season 
with salt and pepper. Add the cilantro, the remaining 1 tablespoon olive oil and the lime juice; 
toss to coat the vegetables. 

4. Slice the pork and toss with the peppers and onions on the baking sheet. Serve in the 
tortillas with the cucumber salad and lime wedges. 
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ACTIVE: 30 min | TOTAL: 50 min I SERVES: 4 


2 tablespoons vegetable oil Preheat the oven to 425°. Heat the vegetable oil in a 10-inch ovenproof skillet over 

1 large onion, finely chopped medium-high heat. Add the onion, bell pepper, garlic and a generous pinch each of salt and 

1 large red bell pepper, finely chopped pepper. Cook, stirring occasionally, until the vegetables are lightly browned and just tender, 

4 cloves garlic, finely chopped about 6 minutes. Add the tomatoes, cumin and cinnamon and cook, stirring occasionally, 

Kosher salt and freshly ground pepper until thickened, about 5 minutes. Push the vegetables to one side of the skillet. 

1 15-ounce can diced tomatoes Add the beef to the other side of the skillet; season with salt and pepper. Increase the 
with green chiles heat to high and cook, stirring the ingredients together, until the beef is no longer pink, 

2 teaspoons ground cumin about 3 minutes. Stir in the raisins and olives and remove from the heat. 

¥% teaspoon ground cinnamon Unroll the pie crust and center it over the filling in the skillet; press the edge against 

1 pound ground beef chuck the inside rim using a fork. Transfer to the oven and bake until the crust is golden brown, 

% cup golden raisins 15 to 20 minutes. 


¥% cup chopped pimiento-stuffed olives 
1 piece refrigerated pie dough 
(half of a 14-ounce package) 
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CHIPOTLE LAMB CHOPS 


ACTIVE: 40 min | TOTAL: 1hr I SERVES: 4 


2 chipotle chile peppers in adobo sauce, 
plus 2 tablespoons sauce 
¥2 teaspoon ground cumin 
Y, teaspoon dried thyme 
8 bone-in lamb shoulder chops (about 2 pounds) 
Kosher salt 
1 tablespoon extra-virgin olive oil 
¥% cup chopped white onion 
3 cloves garlic, chopped 
1 cup roughly chopped fresh cilantro 
2 bay leaves 
¥2 teaspoon ground cinnamon 
1 28-ounce can whole plum tomatoes, preferably fire-roasted 


1. Mince and mash the chiles into a paste with a large knife, then 
mix with the adobo sauce, cumin and thyme in a small bowl. 
Season the lamb chops with salt and coat with the chile mixture. 
2. Heat the olive oil in a large Dutch oven or wide deep skillet 
over high heat. Add the lamb chops and cook until browned on 
both sides and a crust starts to form, 8 to 10 minutes. 

3. Stir in the onion and cook until soft, about 4 minutes. Add the 
garlic, cilantro, bay leaves and cinnamon; cook until the garlic is 
soft, about 3 minutes. Add the tomatoes with their juices; use 

a wooden spoon to break up the tomatoes and scrape up the 
browned bits from the bottom of the pot. 

4. Add up to % cup water, if needed, so that the lamb is 
submerged. Cook until the meat is tender and the sauce is 
thickened, about 20 minutes. Serve the lamb with the sauce. 


MEAT & POULTRY 


SLOW-COOKER BEEF CURRY 


ACTIVE: 30 min | TOTAL: 30 min (plus 7-hr slow cooking) | SERVES: 6 


2% pounds cubed beef stew meat 
1 pound small red-skinned potatoes, quartered 
2 tablespoons Madras curry powder 
1% teaspoons ground cumin 
2. tablespoons finely chopped peeled ginger 
2 large cloves garlic, grated 
Kosher salt and freshly ground pepper 
5 _ slices naan bread 
2. 15-ounce cans diced fire-roasted tomatoes 
1% cups fresh cilantro 
% cup sliced pickled jalapefio peppers, 
plus 1 tablespoon brine 


1. Toss the beef and potatoes with the curry powder, 1 teaspoon 
cumin, 1 tablespoon ginger, the garlic, 1 teaspoon salt and a few 
grinds of pepper in a 6-quart slow cooker. Crumble % slice of 
naan into small pieces over the beef and potatoes, then pour in 
the tomatoes. Cover and cook on low, 7 hours. 

2. Uncover and skim off any excess fat from the top of the 
mixture. Stir well to combine, then let stand 10 minutes. 
Meanwhile, combine the cilantro, pickled jalapefios and brine, 
Ys cup water and the remaining % teaspoon cumin and 

1 tablespoon ginger in a food processor. Pulse until combined; 
season with salt and pepper. 

3. Stir 3 tablespoons of the cilantro puree into the slow cooker; 
season with salt and pepper. Top each serving with the remaining 
cilantro puree. Serve with the remaining naan. 
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SLOW-COOKER BARBECUE 
BEANS AND SAUSAGE 


ACTIVE: 20 min | TOTAL: 35 min (plus 6-hr slow cooking) 
SERVES: 6 


cups low-sodium chicken broth 

cup tomato paste 

cup packed light brown sugar 

tablespoons molasses 

tablespoons honey mustard 

tablespoons barbecue seasoning blend 

cloves garlic, chopped 

pound dry navy beans, rinsed and picked over 

whole cloves 

small onion, halved 

pounds chicken-apple sausages, each halved lengthwise 
tablespoons cider vinegar 

tablespoon Worcestershire sauce 

Pickled peppers, sliced scallions and/or sour cream, for topping 
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1. Whisk the chicken broth, 3 cups water, tomato paste, brown 
sugar, molasses, mustard, barbecue seasoning and garlic ina 
6-quart slow cooker. Add the beans. Push a clove into each onion 
half; tuck the onion and sausages into the beans in the slow cooker. 
Cover and cook on high until the beans are tender, about 6 hours. 
2. Discard the onion. Stir in the vinegar and Worcestershire sauce, 
then let the mixture sit, uncovered, about 15 minutes. (The longer 
the beans sit, the more flavorful they will be.) Top each serving 
with pickled peppers, scallions and/or sour cream. 
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MORTADELLA STROMBOLI 


ACTIVE: 30 min | TOTAL: 50 min | SERVES: 4 


1% cups shredded Swiss or gruyére cheese (about 6 ounces) 
1 cup thinly sliced string cheese (about 4 ounces) 
Extra-virgin olive oil, for brushing 

1‘ 13.8-ounce tube refrigerated pizza dough 

10 fresh basil leaves 

% cup pitted green or black olives, roughly chopped 

¥2 cup tomato sauce 

Y_ pound sliced mortadella, cut into %2-inch-wide ribbons 


1. Preheat the oven to 425°. Mix 1 cup of the Swiss cheese with 
the string cheese. 

2. Lightly brush a baking sheet with olive oil. Unroll the pizza 
dough on a work surface, cut in half to make two 6-by-9-inch 
pieces and place on the prepared pan. 

3. Spread half of the cheese mixture along one long side of each 
rectangle, leaving a 1-inch border between the cheese and dough 
edge. Top each mound of cheese with half of the basil, a quarter 
of the olives, % cup tomato sauce and a third of the mortadella. 
Fold the dough over the filling lengthwise, pressing the edges to 
seal. Make slits in the top of the dough to allow steam to escape 
during baking. 

4. Bake the stromboli until brown, about 15 minutes; remove 
from the oven. Brush each with olive oil, then scatter the 
remaining olives, mortadella and cheese on top. Return to the 
oven and bake until the cheese melts and the crust is golden. 
Let rest 5 minutes, then slice. 


3 _ slices bacon, cut into %2-inch pieces 

8 chicken drumsticks (about 2 pounds) 

Kosher salt and freshly ground pepper 

3 cloves garlic, smashed 

1 bunch leeks, white and light green 
parts only, halved lengthwise, 
sliced and rinsed 

2 _ tablespoons all-purpose flour 

1 cup low-sodium chicken broth 

¥ cup half-and-half 

2 tablespoons chopped fresh parsley 

Lemon wedges, for serving 


ACTIVE: 30 min | TOTAL: 1hr I SERVES: 4 


Preheat the oven to 425”. Put the bacon in a large heavy ovenproof skillet and cook over 
medium-high heat until some of the fat renders, about 5 minutes. Push the bacon to the 
side of the pan. Season the chicken with salt and pepper, then add it to the pan and cook, 
turning, until it starts to brown, about 5 minutes. Stir in the garlic and leeks, then arrange 
the chicken on top of the bacon-leek mixture. 

Transfer the skillet to the oven and roast until the chicken is golden and a thermometer 
inserted into the thickest part registers 160°, 25 to 30 minutes. Transfer the chicken 
to a platter. 

Carefully return the skillet to the stovetop over medium-high heat. Sprinkle in the flour 
and cook, stirring, 1 minute. Add the chicken broth and half-and-half and cook, stirring, 

2 minutes. Bring to a boil and cook until slightly reduced, about 5 minutes. Stir in the 
parsley and a squeeze of lemon juice. Spoon the leek mixture over the chicken. Serve with 
the remaining lemon wedges. 
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ACTIVE: 40 min I TOTAL: 40 min | SERVES: 4 


2 tablespoons extra-virgin olive oil Preheat the broiler. Heat the olive oil in a large ovenproof skillet over medium-high heat. 
1 10-ounce package frozen artichoke Add the artichokes and cook, stirring occasionally, until tender and browned in spots, about 
hearts, thawed 5 minutes. Add the garlic and red pepper flakes. Cook, stirring, until the garlic is soft, 
1 clove garlic, chopped about 30 seconds. 
Y% teaspoon red pepper flakes Add the tomatoes, 1 cup water, 1 teaspoon salt and a few grinds of pepper to the skillet. 
1 28-ounce can whole peeled Bring to a boil, then reduce to a simmer and cook, stirring occasionally, until the sauce 
San Marzano tomatoes, thickens, about 10 minutes. Stir in the chicken and basil; season with salt. 
crushed by hand Meanwhile, roughly chop the focaccia to make coarse breadcrumbs. Sprinkle the crumbs 
Kosher salt and freshly ground pepper over the chicken mixture and top with the mozzarella and parmesan. 
3 cups chopped rotisserie chicken Transfer the skillet to the broiler and cook until the breadcrumbs are browned and the 
(skin removed) cheese is bubbling, 3 to 5 minutes. Let cool 5 minutes. Top with more basil. 
Y% cup fresh basil, roughly chopped, 
plus more for topping 
4 — slices rosemary focaccia 
(about 4 ounces), toasted 
4 ounces fresh mozzarella cheese, 
thinly sliced 
Y% cup grated parmesan cheese io 
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BOK CHOY STIR-FRY 
WITH CANADIAN BACON 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


1% tablespoons low-sodium soy sauce 

1 teaspoon Sriracha, sambal oelek or other Asian chile sauce 
1 teaspoon sugar 

Y% cup vegetable oil 

6 ounces Canadian bacon, cut into %-inch pieces 
10 ounces shiitake mushrooms, stemmed and sliced 
Kosher salt 

1 red bell pepper, chopped 

1 red onion, chopped 

2 cloves garlic, minced 

6 heads baby bok choy, trimmed and chopped 
Cooked brown rice, for serving 


1. Combine the soy sauce, Sriracha and sugar in a bowl; set aside. 


Meanwhile, heat 1 tablespoon vegetable oil in a large nonstick 
skillet over high heat. Add the Canadian bacon; cook, stirring, 
until crisp and browned around the edges, about 4 minutes. 
Transfer to a bowl. 

2. Add 1 more tablespoon vegetable oil to the skillet, then add 
the mushrooms and % teaspoon salt. Cook, stirring occasionally, 
until the mushrooms start browning, 4 minutes. Add the 
remaining 2 tablespoons vegetable oil, the bell pepper and 

red onion and cook, stirring occasionally, until the pepper is 
crisp-tender, about 3 minutes. 

3. Add the garlic, bok choy and % teaspoon salt to the skillet and 
cook, stirring, until the bok choy is just wilted, about 2 minutes. 
Return the Canadian bacon to the skillet, add the soy sauce 
mixture and stir to combine. Serve over brown rice. 


MEAT & POULTRY 


MOO SHU PORK 


ACTIVE: 30 min | TOTAL: 40 min I SERVES: 4 


3. tablespoons hoisin sauce, plus more for serving 

3. tablespoons rice vinegar 

2 cloves garlic, minced 

Kosher salt and freshly ground pepper 

1 small pork tenderloin (about 12 ounces), trimmed 

and cut into thin strips 

2 tablespoons vegetable oil 

8 ounces shiitake mushrooms, stemmed and sliced 
14-ounce bag shredded coleslaw mix 
bunch scallions, thinly sliced 

2 Bibb lettuce leaves 


ee 


1. Whisk the hoisin sauce, vinegar, garlic and % teaspoon each 
salt and pepper in a large bowl. Add the pork and let marinate 

10 minutes. 

2. Heat 1 tablespoon vegetable oil in a large skillet over high heat. 
Remove the pork from the marinade using tongs (reserve the 
marinade) and stir-fry in the skillet until browned, 4 minutes. 
Remove the pork to a plate. Add 3 to 4 tablespoons water to the 
skillet, then pour the pan juices over the pork on the plate. 

3. Add the remaining 1 tablespoon vegetable oil to the skillet; 
when hot, add the mushrooms and stir-fry until slightly golden, 
about 2 minutes. Add the coleslaw mix and cook until wilted, about 
3 minutes. Add the pork, the reserved marinade and half of the 
scallions; stir-fry 2 more minutes. Season with salt and sprinkle 
with the remaining scallions. 

4. Serve the stir-fry in the lettuce leaves. Top with more 

hoisin sauce. 
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SLOW-COOKER MOROCCAN 
CHICKEN AND SQUASH 


ACTIVE: 15 min | TOTAL: 15 min (plus 4-hr slow cooking) | SERVES: 4 


8 ounces butternut squash, peeled and cut into large chunks 
(about 2 cups) 

1 large turnip, peeled and cut into large chunks 
(about 2 cups) 

1 leek, white and light green parts only, chopped and rinsed 

¥% cup golden raisins 

4 — skin-on, bone-in whole chicken legs (3 to 4 pounds), 
drumsticks and thighs attached 

Kosher salt and freshly ground pepper 

3. cups low-sodium chicken broth 

2 tablespoons tomato paste 

1 teaspoon ground cumin 

1 teaspoon ground coriander 

¥% teaspoon turmeric 

Grated zest and juice of 1 lemon 

Cooked couscous, for serving 

Fresh cilantro, for topping 


1. Combine the squash, turnip, leek and raisins in a 6-quart 
slow cooker. Season the chicken with salt and pepper and place 
on top of the vegetables. 

2. Whisk the chicken broth, tomato paste, cumin, coriander, 
turmeric, lemon zest and juice, and 1 teaspoon salt in a large 
bowl. Pour the mixture over the chicken and vegetables. Cover 
and cook on high, 4 hours. 

3. Serve the chicken and vegetables with couscous; drizzle with 
some of the cooking liquid. Top with cilantro. 


50 FOOD NETWORK MAGAZINE e ONE-PAN DINNERS 


SLOW-COOKER MEATLOAF 


ACTIVE: 30 min | TOTAL: 40 min (plus 8%4-hr slow cooking) 
SERVES: 8 


2% pounds ground meatloaf mix 

1 cup panko breadcrumbs 

2 large eggs 

1% cups ketchup 

4 _ scallions, finely chopped 

2 tablespoons chopped fresh parsley, plus more for topping 
2 teaspoons chopped fresh thyme 

2 tablespoons Worcestershire sauce 

Kosher salt and freshly ground pepper 

12 ounces small fingerling potatoes, halved lengthwise 
3. carrots, sliced 1 inch thick 

Y_ cup low-sodium chicken broth 

2 tablespoons packed light brown sugar 


1. Combine the meatloaf mix, panko, eggs, 74 cup ketchup, the 
scallions, parsley, thyme, 1 tablespoon Worcestershire sauce, 

1 teaspoon salt and a few grinds of pepper in a large bowl; mix 
with your hands. Form into a 5-by-9-inch loaf. 

2. Transfer the meatloaf to a 6-quart slow cooker. Scatter the 
potatoes and carrots over and around the meatloaf. Pour in the 
chicken broth. Cover the slow cooker and cook 8 hours on low or 
4 hours on high. 

3. When the meatloaf is done, skim off any excess fat from the 
liquid. Combine the remaining % cup ketchup, 1 tablespoon 
Worcestershire sauce and the brown sugar in a small bowl, then 
whisk in % cup juices from the slow cooker. Brush the top of the 
meatloaf with the ketchup mixture. Cover the slow cooker and let 
the meatloaf rest, 10 minutes. 

4. Remove the meatloaf from the slow cooker. Serve with the 
vegetables; top with more parsley. 


2 
2 
1 


teaspoons sweet paprika 
teaspoons ground cumin 
teaspoon ground coriander 


Kosher salt and freshly ground pepper 


4 


— 


YA 


bone-in pork chops (1 inch thick; 
about 6 ounces each) 

tablespoons extra-virgin olive oil 
onion, sliced 

5-ounce package mixed hearty greens, 
such as kale, spinach and/or collards 
(about 5 cups) 

cup pure maple syrup 

15-ounce cans small white beans, 
drained and rinsed 

tablespoons tomato paste 
tablespoons apple cider vinegar 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


Combine the paprika, cumin, coriander, 74 teaspoon salt and a few grinds of pepper ina 
small bowl. Season the pork chops all over with 1 tablespoon of the spice mixture; set aside 
the remaining spice mixture. 

Heat 2 tablespoons olive oil in a large skillet over medium-high heat. Add the pork chops 
and cook until browned on both sides, about 3 minutes; remove to a plate. Reduce the heat 
to medium and add the remaining 1 tablespoon olive oil to the skillet. Stir in the onion and 
greens. Cook, stirring occasionally, until the onion starts softening and the greens wilt, 
about 4 minutes. Sprinkle with the remaining spice mixture and stir to combine. 

Add 2 cups water, the maple syrup, beans, tomato paste and vinegar to the skillet. Bring 
to a simmer, then nestle the pork chops in the mixture. Simmer until the pork is just cooked 
through, 5 to 7 minutes; remove to a plate. Increase the heat to medium high and simmer 
until the greens are tender and the sauce thickens, 3 to 4 minutes; season with salt and 
pepper. Serve with the pork chops. 
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MORTADELLA AND ARTICHOKE FLATBREADS ACTIVE: 20 min | TOTAL: 30 min I SERVES: 4 


1. cup whole-milk ricotta cheese 1. Position racks in the upper and lower thirds of the oven; preheat to 400°. Combine the 
Finely grated zest and juice of 1lemon ricotta, lemon zest and a few grinds of pepper in a small bowl. Spread the ricotta mixture 
Freshly ground pepper on the lavash, almost to the edges; transfer each piece to a baking sheet. Bake, switching 
2 pieces lavash or other large flatbread, the baking sheets halfway through, until the lavash is golden and crisp around the edges, 
halved about 10 minutes. 
1 5-ounce package baby arugula 2. Combine the arugula, chives, artichokes and parmesan in a large bowl. Add the 
(about 8 cups) lemon juice and olive oil, season with salt and pepper and toss. Arrange the mortadella 
Y% bunch chives, cut into 1-inch pieces on the pizzas; top with the arugula salad and pistachios. 
(about % cup) 


1 cup sliced marinated artichoke hearts 
Y% cup grated parmesan cheese 

2 tablespoons extra-virgin olive oil 
Kosher salt 

6 ounces thinly sliced mortadella 
2 tablespoons pistachios 
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SLOW-COOKER GINGER 
CHICKEN WITH WATERCRESS 


ACTIVE: 15 min | TOTAL: 15 min (plus 4-hr slow cooking) 
SERVES: 4 to 6 


1. bunch scallions, chopped 

13-inch piece ginger, peeled and roughly chopped 
¥  jalapefio pepper (remove seeds for less heat) 

2. tablespoons packed light or dark brown sugar 

1 tablespoon fish sauce 

1 tablespoon soy sauce 

1 tablespoon rice vinegar (not seasoned) 

1 plum tomato, halved 


Kosher salt 
6 _ skinless, boneless chicken thighs (about 2% pounds), 
quartered 


4 ounces shiitake mushrooms, stemmed and quartered 

2 bunches watercress, tough stems removed and leaves 
roughly chopped 

Cooked white rice, for serving 


1. Put all but 2 tablespoons of the scallions in a blender; add the 
ginger, jalapefo, brown sugar, fish sauce, soy sauce, vinegar, 
tomato and % teaspoon salt and blend until smooth. Transfer to 
a 6-quart slow cooker. 

2. Add the chicken and mushrooms to the slow cooker and stir 
to coat. Cover and cook on low, 4 hours. 

3. Stir the watercress into the slow cooker. Serve the chicken and 
vegetables with rice; top with the reserved scallions. 


MEAT & POULTRY 


SMOKED PORK CHOPS 
WITH CORN AND OKRA 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


4 bone-in smoked pork chops (% inch thick), 
or 1% pounds ham steak, cut into 4 pieces 
Freshly ground pepper 
Y% teaspoon Cajun seasoning, plus more for sprinkling 
1 tablespoon vegetable oil 
1 small onion, chopped 
3. ears corn, shucked and kernels cut off 
Y% pound okra, thinly sliced 
1 large tomato, chopped 
1. tablespoon honey 


1. Sprinkle the pork chops with pepper and Cajun seasoning 

to taste. Heat the vegetable oil in a large skillet over 
medium-high heat. Add the pork and cook until golden brown, 
about 3 minutes per side. Transfer to a plate. 

2. Add the onion to the skillet and cook until softened, about 

5 minutes. Add the corn and okra and cook until crisp-tender, 
about 2 minutes. Add the tomato, 3 tablespoons water, the 
honey and %4 teaspoon Cajun seasoning; cook until the tomato 
is slightly softened, 2 to 3 minutes. Return the pork to the skillet; 
cover and cook until the vegetables are tender and the pork is 
heated through, 2 to 5 minutes. 
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HONEY-MUSTARD CHICKEN 
AND APPLES 


ACTIVE: 40 min | TOTAL: Thr I SERVES: 4 


8 — skin-on, bone-in chicken thighs (2 to 2% pounds) 
Kosher salt and freshly ground pepper 

2 tablespoons extra-virgin olive oil 

1 large onion, cut into large chunks 

2. cooking apples (such as Cortland), cut into chunks 
1 cup low-sodium chicken broth 

2 to 3 tablespoons honey mustard 

1% teaspoons unsalted butter, softened 

1 tablespoon all-purpose flour 

1 to 2 tablespoons roughly chopped fresh parsley 


1. Preheat the oven to 450°. Season the chicken with salt and 
pepper. Heat the olive oil in a large ovenproof skillet over 
medium-high heat. Working in batches if necessary, add the 
chicken skin-side down and cook until golden, about 6 minutes. 
Flip and cook 2 to 3 more minutes, then transfer to a plate. 
Pour off all but 2 tablespoons of the drippings. 

2. Add the onion and apples to the skillet and season with salt 
and pepper. Cook until slightly softened, about 4 minutes. Mix 
the broth with the mustard, then add to the skillet and bring to 
a boil. Arrange the chicken skin-side up in the skillet. Transfer 
to the oven and roast until the chicken is cooked through, 

15 to 20 minutes. 

3. Mix the butter and flour to form a paste. Use a slotted spoon 
to transfer the chicken, apples and onion to plates. Bring the pan 


juices to a simmer, whisk in about half of the butter-flour mixture 


and boil to thicken, 2 minutes. Continue to cook, adding more of 
the butter-flour mixture as needed to make a slightly thick gravy. 
Season with salt and pepper. Pour over the chicken and sprinkle 
with the parsley. 
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SLOW-COOKER HAM 
WITH TURNIPS 


ACTIVE: 20 min | TOTAL: 20 min (plus 7%4-hr slow cooking) 
SERVES: 4 to 6 


2 Granny Smith apples, unpeeled, cored and diced 
3 cloves garlic, smashed 
4 — sprigs thyme 
8 _ large sprigs parsley 
1 tablespoon pickling spice 
Y cup packed brown sugar 
1 4-to 5-pound smoked picnic ham (pork shoulder) 
1 pound turnips, peeled and cut into 2-inch pieces 
2 cups dry white wine 
1 pound frozen chopped winter greens 
(such as turnip greens, kale or spinach), thawed 


1. Put the apples, garlic, thyme, parsley, pickling spice and 
brown sugar in a 5- to 6-quart slow cooker. Add the ham and 
surround it with the turnips. Pour in the wine and 2 cups water. 
Cover and cook on low, 7 hours. 

2. Remove the ham from the slow cooker. Add the winter greens 
to the cooker and stir to combine with the liquid. Return the 
ham to the cooker, cover and cook on high 30 minutes. 

3. Slice the ham. Serve with the turnips, apples and greens. 


SKILLET. TFURKEY-.WITH-ROASTED: VEGETABLES active:3s mint totatsthe-bSERVES=4 


1 skin-on boneless turkey breast 1. Preheat the oven to 475°. Heat a large cast-iron-skillet over high heat. Rub the turkey 
(1% to 1%4 pounds) all over with 1 tablespoon olive oil; rub the marjoram and garlic on and under the skin. 

3. tablespoons extra-virgin olive oil Season with salt and pepper. 

¥%, teaspoon dried marjoram 2. Add the turkey skin-side down to the skillet and cook until golden, 4 to 5 minutes. 

2. cloves garlic, finely chopped Flip the turkey, then add the onions cut-side down and cook until slightly browned, 

Kosher salt and freshly ground pepper 4 to 5 more minutes. Scatter the celery and carrots over the onions, drizzle with 

2 bunches spring onions or small regular 1 tablespoon olive oil and season with salt and pepper. Add the mushrooms, drizzle 
onions, trimmed and halved with the remaining 1 tablespoon oil and season with salt and pepper. 

4 — stalks celery, cut into 3-inch pieces 3. Transfer the skillet to the oven and roast until a thermometer inserted into the thickest 

2. bunches small carrots, trimmed part of the turkey registers 160° and the vegetables are tender, 20 to 25 minutes. Let 

1....10- to 12-ounce package mixed the turkey rest 5 minutes before slicing. Serve with the roasted vegetables and sprinkle 
mushrooms, stemmed with the parsley. 


2. tablespoons chopped fresh parsley 


SKILLET PORK AND PEPPERS ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


1 large pork tenderloin (about 
1% pounds), trimmed 

Kosher salt 

3. tablespoons extra-virgin olive oil 

1 small onion, thickly sliced 

2. red and/or yellow bell peppers, 
sliced into wide strips 

6 cloves garlic, smashed 

16 fresh sage leaves 

2 tablespoons tomato paste 

% cup sliced pickled pepperoncini, 
plus 2 teaspoons brine 

¥ cup dry white wine 

7 cup low-sodium chicken broth 

Y% cup grated parmesan cheese 
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1. Preheat the broiler. Slice the pork on an angle into 1-inch-thick pieces; season with salt. 
Heat a large ovenproof skillet over medium-high heat; add 1 tablespoon olive oil. Add the 
onion and bell peppers; season with % teaspoon salt and cook until the vegetables are 
crisp-tender and slightly browned, 4 to 6 minutes. Transfer to a plate. 

2. Add the remaining 2 tablespoons oil to the skillet. Add the pork and sear over high heat 
until browned, 2 to 4 minutes per side. Remove the pork to the plate with the vegetables. 
3. Reduce the heat to medium and add the garlic, sage and tomato paste to the skillet. 
Cook, stirring, until the tomato paste turns brick red, about 1 minute. Add the pepperoncini 
slices and their liquid, then pour in the wine and bring to a boil. Add the chicken broth and 
bring to a simmer. 

4. Arrange the pork in a single layer in the skillet; add the onion and peppers and sprinkle with 
the cheese. Transfer to the oven and broil until the pork is cooked through, 4 to 7 minutes. 


SPICY BEEF STIR-FRY 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


1 tablespoon cornstarch 

3. tablespoons rice wine, dry sherry or white vermouth 
1 pound beef sirloin, thinly sliced against the grain into strips 
Kosher salt and freshly ground pepper 

2 tablespoons oyster sauce 

2 teaspoons toasted sesame oil 

3 to 4 tablespoons peanut oil 

11-inch piece fresh ginger, thinly sliced 

2 cloves garlic, smashed 

5 to 7 dried red chiles, halved 

1 small onion, thinly sliced 

8 heads baby bok choy, halved 

Pinch of sugar 

Cooked white rice, for serving 


1. Whisk the cornstarch with 2 tablespoons rice wine in a medium 
bowl; add the beef, season with salt and pepper and toss to coat. 
Set aside for 15 minutes. 

2. Mix the remaining 1 tablespoon rice wine, the oyster sauce and 
sesame oil in a large bowl. Set the bowl near the stove. 

3. Heat a wok or large nonstick skillet over high heat until very 
hot, about 1 minute. Add 3 tablespoons peanut oil, then the ginger, 
garlic and chiles; stir-fry until fragrant, about 1 minute. Add the 
beef mixture and cook, stirring or shaking the skillet occasionally, 
1 to 2 minutes. Transfer the beef with a slotted spoon to the 
oyster sauce mixture in the bowl and toss. 

4. lf the wok is dry, add 1 more tablespoon peanut oil, then add 
the onion and stir-fry until just soft, about 2 minutes. Add the 

bok choy and sugar; stir-fry until just wilted, 1 to 2 minutes. 
Return the beef and any juices to the wok and stir to combine. 
Serve over rice. 


BEEF BARBACOA TACOS 


ACTIVE: Thr | TOTAL: 3 hr | SERVES: 6 


8 dried guajillo chiles, stemmed and seeded 

2 plum tomatoes, quartered 

1 small white onion, quartered 

8 cloves garlic, unpeeled 

Kosher salt 

2. pounds beef chuck, cut into 1- to 2-inch pieces 
% teaspoon ground cumin 

% teaspoon ground cinnamon 

%4 teaspoon cayenne pepper 

1 cup roughly chopped fresh cilantro 

Y% teaspoon dried thyme 

2 bay leaves 

Freshly ground black pepper 

Corn tortillas, warmed, for serving 

Chopped lettuce, radishes and scallions, for topping 


1. Heat a large cast-iron skillet or Dutch oven over medium-high 
heat. Add the chiles and cook, pressing them down with a spatula, 
10 seconds per side; transfer to a plate. Add the tomatoes, onion 
and garlic to the skillet and cook, stirring once or twice, until the 
vegetables are charred in spots, about 10 minutes. 

2. Peel the garlic and transfer to a blender along with the 
tomatoes and onion (reserve the skillet). Tear the chiles into 
pieces and add to the blender along with % cup water and 

1 teaspoon salt; pulse until smooth. Strain the mixture through 
a fine-mesh sieve into the skillet, pressing it through with the 
back of a spoon. Reserve the blender. 

3. Add the beef to the skillet and turn to coat in the chile sauce 
using tongs. Cook over medium-high heat, turning occasionally, 
until a crust starts to form on the meat, about 10 minutes. 
Sprinkle in the cumin, cinnamon and cayenne and cook 1 minute. 
4. Meanwhile, puree 2% cups water, the cilantro and thyme in 
the blender. Add to the skillet along with the bay leaves. 

5. Reduce the heat to low. Cover and gently simmer until the 
meat is very tender, about 2 hours, adding up to 1% cups water 
if the sauce gets too thick. Discard the bay leaves and season 
with salt and black pepper. 

6. Serve the beef mixture in warm tortillas. Top as desired. 
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MEAT & POULTRY 


KUNG PAO TURKEY STIR-FRY 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


1% pounds leftover roast turkey breast or rotisserie chicken 
(skin removed), cut into %4-inch cubes (about 4 cups) 

2 tablespoons soy sauce 

2 tablespoons mirin or other rice wine (or dry sherry) 

2 bunches scallions (3 scallions finely chopped, 

the remaining cut into 1-inch pieces) 

cloves garlic, minced 

tablespoon minced peeled ginger 

tablespoon balsamic vinegar 

tablespoon cornstarch 

teaspoons sugar 

tablespoons peanut oil 

dried Chinese red peppers or chiles de arbol, 

seeded and halved crosswise if long 

¥Y% cup unsalted roasted peanuts or cashews 

Cooked white rice, for serving 


DAwn-- $n 


1. Toss the turkey and 1 teaspoon each soy sauce and mirin in 

a large bowl; set aside. Combine the 3 finely chopped scallions 
with the garlic and ginger in a small bowl; set aside. Whisk 

1 cup water, the remaining 1 tablespoon plus 2 teaspoons each 
soy sauce and mirin, the vinegar, cornstarch and sugar in another 
small bowl; set aside. 

2. Heat a wok or Dutch oven over high heat. Add the peanut oil, 
then add the dried peppers and stir-fry until lightly browned, 
30 seconds. Immediately add the scallion pieces and stir-fry 
until tender, about 1 minute. Add the peanuts, turkey and the 
scallion-garlic mixture; stir-fry 20 seconds. Reduce the heat 

to medium. Add the soy sauce-cornstarch mixture and cook, 
stirring, until thick and glossy, about 2 minutes. Serve over rice. 
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SLOW-COOKER 
SWEET-AND-SPICY SHORT RIBS 


ACTIVE: 20 min | TOTAL: 20 min (plus 6-hr slow cooking) 
SERVES: 4 


Y cup all-purpose flour 

2 tablespoons packed light brown sugar 

1% tablespoons ancho chile powder 

2 cloves garlic, minced 

2 teaspoons finely chopped fresh thyme 

Kosher salt and freshly ground pepper 

4 pounds bone-in short ribs (about 2 inches thick) 
34 cup apple butter 

Y, cup yellow mustard 

Y% cup ketchup 

1 cup apple cider 

3 carrots, thinly sliced 

5 — scallions, white and light green parts only, thinly sliced 
Cornbread, for serving 


1. Combine the flour, brown sugar, chile powder, garlic, thyme, 

2 teaspoons salt and a few grinds of pepper in a small bowl. 
Sprinkle all over the short ribs and rub into the meat. Arrange the 
ribs in a single layer in a 6-quart slow cooker. Sprinkle any of 

the remaining flour mixture on top. 

2. Whisk the apple butter, mustard, ketchup and cider ina 
medium microwave-safe bowl. Microwave until very hot, then 
transfer to the slow cooker. Cover and cook on high, 4 hours. 

3. Using tongs, turn the ribs in the sauce to coat, then remove to 
a bowl. Skim off the fat from the sauce (there will be quite a bit). 
Return the ribs to the sauce and add the carrots and scallions. 
Cover and cook on high, 2 more hours. Serve with cornbread. 


SLOW-COOKER CHINESE BEEF AND BOK CHOY 


ACTIVE: 25 min | TOTAL: 25 min (plus 7%4-hr slow cooking) | SERVES: 4 


4 leeks, white and light green parts only, | 1. Combine the leeks, garlic, ginger and jalapefio in a 7-quart slow cooker. Sprinkle in the 


halved lengthwise, cut into 1-inch flour and toss to coat. Nestle the meat in the vegetable mixture. Whisk the hoisin sauce, 
pieces and rinsed rice wine, soy sauce, brown sugar and ’4 cup warm water in a bowl; pour over the meat. 
6 cloves garlic, unpeeled Cover and cook on low, 7% hours. ‘ 
4 thin slices ginger, unpeeled 2. Remove the meat to a cutting board and thinly slice against the grain; remove and 
1 red jalapefio pepper, seeded and discard the garlic and ginger. Return the meat to the slow cooker along with the bok choy. 
thinly sliced Increase the heat to high and cook, uncovered, until the bok choy wilts, about 5 minutes. 
3. tablespoons all-purpose flour Serve with rice. 


1% pounds beef chuck roast, trimmed 

Y, cup hoisin sauce 

Y, cup rice wine, mirin or dry sherry 

3. tablespoons soy sauce 

2 _ tablespoons packed light brown sugar 

4 heads baby bok choy, cut crosswise 
into 2-inch pieces 

Cooked white rice, for serving 


ONE-PAN DINNERS @ FOOD NETWORK MAGAZINE 59 


BRAISED CHICKEN THIGHS WITH OLIVES AND POTATOES 


ACTIVE: 30 min | TOTAL: 50 min | SERVES: 4 


8 6-ounce skin-on, bone-in 
chicken thighs 
Kosher salt and freshly ground pepper 
2 tablespoons extra-virgin olive oil 
5 cloves garlic, sliced 
¥% large white onion, sliced 
1% cups baby carrots 
2 tablespoons tomato paste 
1 tablespoon chopped fresh sage 
2 teaspoons chopped fresh rosemary 
¥% cup dry white wine 
Y% cup pitted green olives, 
plus % cup brine 
8 — small red-skinned new potatoes, 
quartered 


1. Season the chicken with % teaspoon salt and a few grinds of pepper. Heat a large 

Dutch oven or pot over high heat and add the olive oil. Add the chicken skin-side down 
and cook until golden, 3 to 4 minutes per side. Remove to a plate and set aside. 

2. Reduce the heat to medium high and add the garlic to the pot; cook 1 minute. Stir in the 
onion, carrots, tomato paste, sage and rosemary. Cook, scraping up any browned bits from 
the bottom of the pot, until the vegetables are slightly softened, 3 to 4 minutes. 

3. Add the wine, olives and their brine, and the potatoes to the pot. Nestle the chicken in 
the mixture. Bring to a boil, then add 2 cups water and return to a boil. Reduce the heat to 
medium low, cover and simmer until the chicken is cooked through and the potatoes are 
tender, about 20 minutes. Season with salt and pepper. 
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SLOW-COOKER TURKEY 
POT ROAST 


ACTIVE: 20 min | TOTAL: 20 min (plus 7-hr slow cooking) 
SERVES: 4 to 6 


¥% cup all-purpose flour 

1 tablespoon chopped fresh thyme, plus a few sprigs 
2 teaspoons paprika 

2 cloves garlic, finely chopped 

Kosher salt and freshly ground pepper 

4-pound bone-in turkey breast 

cup dry white wine 

tablespoons tomato paste 

tablespoons Worcestershire sauce 

tablespoons chopped fresh parsley 

bay leaves 

carrots, cut into 1-inch pieces 

stalks celery, cut into 1-inch pieces 

small onion, halved and sliced 

small russet potatoes (about 1 pound), thinly sliced 


NFBRANNNN Y= 


1. Combine % cup flour, the chopped thyme, paprika, garlic, 

1 teaspoon salt and % teaspoon pepper in a large bowl. Rub 

all over the turkey, then transfer to a 6-quart slow cooker. 

2. Combine the remaining % cup flour, the wine, tomato paste, 
Worcestershire sauce, 1 tablespoon parsley and the bay leaves in 
a medium bowl. Scatter the carrots, celery, onion, potatoes and 
thyme sprigs over and around the turkey in the slow cooker. 

Pour in the wine mixture, then cover and cook on low, 7 hours. 

3. Transfer the turkey to a cutting board. Skim off the fat from the 
gravy in the slow cooker and discard the bay leaves. Stir in the 
remaining 1 tablespoon parsley and season with salt and pepper. 
Slice the turkey and serve with the vegetables and gravy. 


MEAT & POULTRY 


CANTONESE CHICKEN 
AND MUSHROOMS 


ACTIVE: 25 min | TOTAL: 25 min I SERVES: 4 


1% pounds chicken tenders or skinless, boneless 
chicken breasts, cut into 14-inch pieces 
% cup oyster sauce 
tablespoons cornstarch 
tablespoons peanut oil 
scallions, cut into 1-inch pieces 
thin slices peeled ginger 
3. cloves garlic, coarsely chopped 
8 to 10 ounces sliced mushrooms, such as cremini or shiitake 
12. ounces baby bok choy, cut crosswise into 1%2-inch pieces 
1% cups low-sodium chicken broth 
2 teaspoons toasted sesame oil 
Cooked rice, for serving 


ONANN 


1. Toss the chicken with the oyster sauce in a bowl. Mix the 
cornstarch with 3 tablespoons cold water in another bowl. Place 
both bowls near the stove with the remaining ingredients. 

2. Heat a wok or deep skillet over high heat until hot. Add the 
peanut oil, then the scallions, ginger and garlic, and stir-fry 
about 20 seconds. Add the chicken mixture and stir-fry until the 
meat is no longer pink on the outside, 2 to 3 minutes. Stir in 

the mushrooms and bok choy. 

3. Add the chicken broth and sesame oil to the skillet and bring 
to a boil over high heat. Add the cornstarch mixture, return to a 
boil and cook, tossing, until the chicken is cooked through and 
the sauce is thick and glossy, 2 to 3 minutes. Serve with rice. 
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SLOW-COOKER 
CORIANDER PORK ROAST 


ACTIVE: 30 min | TOTAL: 30 min (plus 8-hr slow cooking) 
SERVES: 6 to 8 


Kosher salt and freshly ground pepper 

1% _ teaspoons ground coriander 

¥% teaspoon red pepper flakes 

Y% cup torn fresh sage (about 14 leaves) 

1 tablespoon chopped fresh thyme 

1 teaspoon chopped fresh rosemary 

i bay leaf, crumbled 

3. cloves garlic 

1 _7-pound bone-in pork picnic shoulder, skin removed 

Juice of 2 oranges 

Juice of 2 lemons 

1 cup low-sodium chicken broth 

1 pound baby potatoes 

1 rutabaga (about 1% pounds), peeled and 
cut into %4-inch pieces 

1 15-ounce can diced fire-roasted tomatoes 

1% teaspoons sugar 

1 cup torn fresh mint 


1. Combine 2 tablespoons salt, 1 teaspoon pepper, the coriander, 
red pepper flakes, sage, thyme, rosemary, bay leaf and garlic 

in a food processor and pulse to make a paste. Pierce the pork 
all over with a paring knife, then rub with the spice paste. Tie 
the roast with kitchen twine so it keeps its shape. 

2. Transfer the meat to a 6-quart slow cooker. Add the juice of 

1 orange and 1 lemon along with the chicken broth, potatoes 
and rutabaga. Cover and cook on high, 7% hours. 

3. Transfer the meat to a cutting board; cover with foil and set 
aside. Skim off the fat from the cooking liquid. Add the tomatoes, 
sugar and the juice of the remaining orange and lemon to the 
slow cooker; cover and cook on high, 30 more minutes. Stir in 
the mint just before serving. 

4. Discard the twine from the pork and slice the meat. Serve 
with the vegetables and cooking liquid. 
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STEWED CHICKEN 
WITH ANDOUILLE 


ACTIVE: 45 min | TOTAL: 45 min I SERVES: 4 


6 — skinless, boneless chicken thighs (about 134 pounds) 

Kosher salt 

1 tablespoon vegetable oil 

1 link fully cooked andouille sausage (about 3 ounces), 
chopped 

1 tablespoon all-purpose flour 

1% cups low-sodium chicken broth 

3. red-skinned potatoes, cut into %2-inch pieces 

1 10-ounce package frozen whole baby okra, thawed 

Juice of 1 lime 

Y, cup chopped fresh cilantro 


1. Cut each chicken thigh into quarters (or 1%-inch pieces, 
if large). Pat dry and season with 1 teaspoon salt. Heat the 
vegetable oil in a large skillet over medium-high heat. Add the 


sausage and cook, stirring, 1 minute. Add the chicken in a single 


layer and cook undisturbed until browned, about 4 minutes. 
Continue to cook, stirring occasionally, until the chicken is 


golden brown all over, about 5 more minutes. Sprinkle the flour 


over the chicken and cook, stirring, 1 minute. 

2. Stir in the chicken broth and potatoes and bring to a boil. 
Reduce the heat and simmer, covered, until the potatoes 
are just tender, about 10 minutes. Stir in the okra and cook, 
covered, until the chicken and potatoes are cooked through, 
5 to 10 more minutes. Remove from the heat and stir in the 
lime juice and cilantro. 
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MEAT & POULTRY 


SLOW-COOKER CAJUN PULLED PORK 


ACTIVE: 35 min | TOTAL: 50 min (plus 8-hr slow cooking) | SERVES: 8 


¥2 cup apple cider vinegar 

¥s cup ketchup 

Y cup plus 2 tablespoons Creole or 
spicy brown mustard 

1 tablespoon molasses 

2. tablespoons packed light brown sugar 

2 teaspoons paprika 

Kosher salt and freshly ground pepper 

1 3- to 4-pound boneless pork shoulder 

2 links fully cooked andouille sausage 

Ys cup mayonnaise 

8 soft sesame buns 

Pickle slices, for topping 

Potato chips, for serving 


1. Whisk 1% cups water, the vinegar, ketchup, % cup mustard, the molasses and 1 tablespoon 
brown sugar in a 7- to 8-quart slow cooker. 

2. Combine the remaining 1 tablespoon brown sugar, the paprika, 1 teaspoon salt and 

¥ teaspoon pepper in a small bowl. Rub all over the pork, then add the pork to the 

slow cooker along with the sausage. Cover and cook on low, 8 hours. 

3. Remove the pork and sausage and set aside to cool slightly. Skim off the excess fat from 
the cooking liquid, then strain the liquid and return to the slow cooker. Cook, uncovered, 
on high, until reduced by one-third. 

4. Shred the pork with 2 forks and coarsely chop the sausage. Toss the pork and sausage 
with enough of the reduced cooking liquid to moisten; season with salt. 

5. Whisk the mayonnaise and the remaining 2 tablespoons mustard in a small bowl; spread 
on the buns. Fill with the pulled pork and top with pickle slices. Serve with potato chips. 
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4 tablespoons unsalted butter or 
extra-virgin olive oil 

2 tablespoons ras el hanout 
(Moroccan seasoning) 

Y% teaspoon cayenne pepper 

Kosher salt 

1 3%- to 4-pound chicken, at room 
temperature and patted dry 

Freshly ground black pepper 

5 cloves garlic, unpeeled 

2 _ large carrots, cut into 1-inch chunks 

2. onions, cut into wedges 

1 orange, cut into wedges 

Y% cup dried apricots 

2 tablespoons dijon mustard 
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ACTIVE: 40 min I TOTAL: 2 hr I SERVES: 6 to 8 


Preheat the oven to 425°. Melt the butter in a large ovenproof skillet over medium 
heat. Stir in the ras el hanout, cayenne and a pinch of salt and cook until fragrant, 
about 2 minutes. Let cool slightly. 

Brush the seasoned butter all over the chicken on a large plate (reserve the skillet). 
Sprinkle the chicken generously with salt and black pepper. Tuck the wing tips under 
the body and tie the drumsticks together with kitchen twine. 

Stir the garlic, carrots, onions and orange into the reserved skillet; set the chicken on top. 
Roast in the oven 30 minutes, then stir in the dried apricots. Continue roasting the chicken 
until the skin is golden and a thermometer inserted into the thickest part of the thigh 
registers 165°, 30 minutes. (Tent the chicken with foil if it’s browning too quickly.) 

Remove the vegetables and apricots to a platter using a slotted spoon. Transfer the 
chicken to a cutting board, pouring any juices from the cavity back into the skillet. Let 
the chicken rest at least 20 minutes. 

Meanwhile, add a splash of water to the pan juices in the skillet over medium-low 
heat. Whisk in the mustard and season with salt and pepper. 

Carve the chicken and transfer to the platter. Serve with the pan sauce. 


ee ee 


reks =e —t 


SLOW-COOKER LATIN 
PORK CHOPS 


ACTIVE: 30 min | TOTAL: 30 min (plus 4-hr slow cooking) 
SERVES: 4 


2 _ tablespoons all-purpose flour 

1 tablespoon ground cumin 

2 packets sazén seasoning (about 2 teaspoons) 
Kosher salt and freshly ground pepper 

center-cut bone-in pork chops (about 2% pounds) 
15-ounce can petite diced tomatoes 

pound potatoes, peeled and sliced into 1-inch rounds 
onion, thinly sliced 

red bell pepper, thinly sliced 

cup plus 2 tablespoons chopped fresh cilantro 
cloves garlic, thinly sliced 

bay leaves 

tablespoon red or white wine vinegar 


FNAYTTSCA 


1. Combine the flour, cumin, sazon, 1 teaspoon salt and a few 
grinds of pepper in a large bowl. Season the pork chops on 
both sides with some of the seasoned flour, then transfer to a 
6-quart slow cooker. 

2. Add the tomatoes, potatoes, onion, bell pepper, % cup cilantro, 
the garlic and bay leaves to the bowl with the remaining 
seasoned flour; toss. Pour the vegetables over the pork chops. 
Cover and cook on high, 4 hours. 

3. Transfer the pork chops to a platter. Skim off the fat from the 
cooking liquid and discard the bay leaves. Stir the vinegar and 
the remaining 2 tablespoons cilantro into the slow cooker; 
season with salt and pepper. Spoon the sauce and vegetables 
over the pork chops. 


MEAT & POULTRY 


SLOW-COOKER 
SPICED PICNIC HAM 


ACTIVE: 15 min | TOTAL: 15 min (plus 8%-hr slow cooking) 
SERVES: 6 to 8 


tablespoons tomato paste 

tablespoons Worcestershire sauce 
teaspoons red pepper flakes 
tablespoon hot paprika 

4- to 5-pound bone-in picnic ham 
pound dried butter beans or lima beans 
bay leaf 

sprigs thyme 

28-ounce can whole fire-roasted tomatoes 
bunch scallions, chopped 

cloves garlic, minced 
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1. Combine the tomato paste, Worcestershire sauce, red pepper 
flakes and paprika in a 5- to 6-quart slow cooker. Add the ham, 
beans, bay leaf and thyme. Pour in 4 cups water; cover and cook 
on low, 8 hours. 

2. Pour the tomatoes into a bowl and crush them with your hands. 
Add the tomatoes and their juices, the scallions and garlic to the 
slow cooker. Cover and cook 30 more minutes. 

3. Remove the ham from the slow cooker and transfer to a 
cutting board to cool slightly before slicing. Serve with the 

bean mixture. 
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SLOW-COOKER 
MEATBALL-SAUSAGE SUBS 


ACTIVE: 45 min | TOTAL: 45 min (plus 7-hr slow cooking) 
SERVES: 6 to 8 


2  28-ounce cans whole San Marzano tomatoes, 
crushed by hand 

i 6-ounce can tomato paste 

2 bay leaves 

1% cups grated parmesan cheese (about 3 ounces), 
plus 1 small piece parmesan rind 

¥% cup chopped fresh parsley 

4 cloves garlic, chopped 

Kosher salt and freshly ground pepper 

34 cup breadcrumbs 

¥% cup whole milk 

1% _ pounds ground beef chuck 

2 large eggs 

1% pounds sweet and/or hot Italian sausage, 
cut into 1-inch pieces 

2 _ loaves Italian bread, cut into 3-inch pieces and split open 

Shredded mozzarella cheese, for topping 


1. Combine the crushed tomatoes, tomato paste, bay leaves 
and parmesan rind in a 6-quart slow cooker. Add 1 cup water, 
Y cup parsley, 2 chopped garlic cloves, 2 teaspoon salt and 

a few grinds of pepper. 

2. Combine the breadcrumbs and milk in a medium bowl; 

soak 2 minutes. In a separate bowl, combine the beef, eggs, 

1 cup grated parmesan, the remaining % cup parsley and 

2 chopped garlic cloves, 1 teaspoon salt and %2 teaspoon 
pepper. Add the breadcrumb-milk mixture and mix with 

your hands until combined. With damp hands, shape into 
1%-inch meatballs (about 24); transfer to the slow cooker. 

3. Add the sausage pieces to the slow cooker, then cover and 
cook on low, 7 hours. Discard the bay leaves and parmesan rind 
and stir in the remaining % cup grated parmesan. Season with 
salt and pepper. Serve the meatballs-and-sausage mixture on the 
bread and top with mozzarella. 
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SLOW-COOKER ROPA VIEJA 


ACTIVE: 15 min | TOTAL: 15 min (plus 8-hr slow cooking) | SERVES: 4 


1 15-ounce can crushed tomatoes 
3. tablespoons ketchup 
1 tablespoon apple cider vinegar 
2 cloves garlic, minced 
% teaspoons ground cumin 
jalapefio pepper, thinly sliced 
Kosher salt 
1% pounds skirt steak or flank steak 
2 _ bell peppers (1 red, 1 green), sliced ¥% inch thick 
1 small onion, thinly sliced 
3. tablespoons chopped pimiento-stuffed green olives, 
plus 1 tablespoon brine 
Cooked white rice, for serving 


1. Combine the tomatoes, ketchup, vinegar, garlic, cumin, jalapefio 
and *%4 teaspoon salt in a 5- to 6-quart slow cooker. Add the steak, 
bell peppers and onion and toss to coat. Cover and cook on low, 

8 hours. 

2. Uncover and skim off any excess fat. Coarsely shred the meat 
with 2 forks, then stir in the olives and olive brine. Serve over rice. 


MEAT & POULTRY 


SKILLET TAMALE PIE ACTIVE: 35 min I bs I SERVES: 4 


2 tablespoons extra-virgin olive oil 

1 small onion, chopped 

1 pound lean ground beef 

1 tablespoon chili powder 

Kosher salt and freshly ground pepper 

1 15-ounce can chili beans, undrained 

2 large eggs 

¥2 cup sour cream, plus more for serving 

¥2 cup yellow cornmeal 

¥% cup all-purpose flour 

¥% teaspoon baking powder 

1 cup grated sharp cheddar cheese 
(about 4 ounces) 


1. Position a rack in the upper third of the oven; preheat to 450°. Heat 1 tablespoon olive oil 
in amedium ovenproof skillet over medium-high heat. Add the onion and cook, stirring, 
until softened, about 3 minutes. Add the ground beef, chili powder and a pinch each of salt 
and pepper. Continue to cook, breaking up the beef with a wooden spoon, until browned, 
about 5 minutes. Remove from the heat and stir in the beans. 

2. Whisk the eggs, sour cream and % cup water in a medium bowl. Add the cornmeal, flour, 
baking powder, the remaining 1 tablespoon olive oil, % teaspoon salt and a few grinds of 
pepper; stir until smooth. Stir in % cup cheese. 

3. Pour the cornmeal mixture over the beef in the skillet; spread evenly. Transfer to the 
oven and bake until the topping is golden brown and firm, 20 to 22 minutes. Remove from 
the oven and top with the remaining % cup cheese. Switch the oven to broil and broil the 
topping until the cheese is browned and bubbling, 1 to 3 minutes. 

4. Cut the pie into wedges. Serve with sour cream. 
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ACTIVE: 15 min | TOTAL: 15 min (plus 8-hr slow cooking) | SERVES: 6 
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15-ounce can no-salt-added 

diced tomatoes, drained 

large carrots, cut into %-inch pieces 
green bell pepper, finely chopped 
cup roughly chopped fresh cilantro, 
plus more for topping 

scallions, chopped, plus more 

for topping 

tablespoons peanut butter 
tablespoons low-sodium soy sauce 
tablespoon ancho chile powder 
teaspoons unsweetened 

cocoa powder 


teaspoon Chinese five-spice powder 


or ground cinnamon 
skinless, bone-in turkey breast 
(about 2% pounds) 
corn tortillas 


Combine the tomatoes, carrots, bell pepper, cilantro, scallions, peanut butter, 
soy sauce, chile powder, cocoa powder and Chinese five-spice powder in a 6-quart 
slow cooker; stir together. Add the turkey and turn to coat. Cover and cook on low, 8 hours. 
Remove the turkey and transfer to a large plate; shred the meat with 2 forks, 
discarding the bone. Return the shredded turkey to the slow cooker and stir to coat. 
Warm the tortillas in a dry skillet or in the microwave. Serve the turkey in the tortillas 
and top with more cilantro and scallions. 
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SLOW-COOKER CHICKEN 
TIKKA MASALA 


ACTIVE: 15 min | TOTAL: 15 min (plus 4-hr slow cooking) | SERVES: 4 


2 pounds skinless, boneless chicken thighs or breasts, 
cut into 1-inch cubes 

Kosher salt and freshly ground pepper 

4 cloves garlic, finely grated 

12-inch piece ginger, peeled and finely grated 

1 jalapefio pepper, seeded and finely diced 

1 tablespoon paprika 

2 teaspoons ground coriander 

1 15-ounce can crushed tomatoes 

¥% cup heavy cream 

1 cup frozen peas 

Cooked basmati rice, for serving 

Chopped fresh cilantro, for topping 


1. Season the chicken with 1 teaspoon salt and % teaspoon 
pepper. Whisk the garlic, ginger, jalapefo, paprika, coriander, 
tomatoes, heavy cream and % teaspoon salt in a 4- to 6-quart 
slow cooker. 

2. Add the chicken and stir to coat. Cover and cook on high, 

4 hours, adding the frozen peas during the last 15 minutes of 
cooking. Serve over rice and top with cilantro. 


MEAT & POULTRY 


STEAK PIZZAIOLA 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


1% pounds boneless sirloin steak (about 1 inch thick), 
excess fat trimmed 

Kosher salt 

2 tablespoons extra-virgin olive oil 

4 cloves garlic, smashed 

1 large onion, sliced % inch thick 

2 bell peppers (1 red, 1 yellow), sliced % inch thick 

4 jarred pepperoncini, drained and thinly sliced 

1 15-ounce can crushed tomatoes 

% teaspoon dried oregano 

Pinch of red pepper flakes 

2 tablespoons chopped fresh parsley 

Focaccia, for serving 


1. Sprinkle the steak all over with % teaspoon salt. Heat the olive oil 
in a large skillet over medium-high heat. Add the steak and sear 
until browned, about 2 minutes per side. Remove to a plate. 

2. Add the garlic to the skillet and cook until sizzling. Add the 
onion and bell peppers and cook, stirring occasionally, until 
slightly softened, about 4 minutes. Add the pepperoncini, 
tomatoes, oregano, red pepper flakes and 34 cup water and 

stir to combine. Bring to a rapid simmer, then nestle the steak 
in the sauce and simmer, turning once, until medium rare, 
about 7 minutes. Transfer the steak to a cutting board and 

let rest about 5 minutes. Continue simmering the sauce until 
thickened, about 3 minutes. 

3. Thinly slice the steak against the grain and divide among 
plates. Top with the sauce and parsley. Serve with focaccia. 
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SLOW-COOKER 
INDIAN BUTTER CHICKEN 


ACTIVE: 25 min | TOTAL: 25 min (plus 7-hr slow cooking) 
SERVES: 4 


3 pieces naan bread 
1 red onion, halved and thinly sliced 
1 pound baby red-skinned potatoes, 
halved or quartered if large 
1 Fresno chile pepper or red jalapefio pepper, 
halved lengthwise, seeded and sliced 
1 small bunch cilantro, leaves and tender stems separated, 
chopped 
1% _ pounds skinless, boneless chicken thighs (about 6) 
1 tablespoon garam masala 
Kosher salt and freshly ground pepper 
2 tablespoons unsalted butter, cut into pieces 
1 cinnamon stick 
1 15-ounce can tomato sauce 
% cup heavy cream 


1. Crumble % piece naan into coarse crumbs; transfer to a 
6-quart slow cooker. Add the red onion, potatoes, chile and 
cilantro stems. Arrange the chicken thighs in a single layer over 
the vegetables and sprinkle with the garam masala, 74 teaspoon 
salt and a few grinds of pepper. Dot with the butter and add the 
cinnamon stick. Pour the tomato sauce over the top. Cover and 
cook on low, 7 hours. 

2. Uncover and switch to the warm setting or turn off. Gently stir 
in the heavy cream, breaking the chicken into large chunks; let 
stand 10 minutes. Stir in the cilantro leaves and season with salt. 
Serve with the remaining naan. 
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SLOW-COOKER HAM 
AND BARBECUE BEANS 


ACTIVE: 15 min | TOTAL: 15 min (plus 8-hr slow cooking) 
SERVES: 8 to 10 


1 pound dried navy beans, picked over 
1 small onion, finely chopped 

¥% cup ketchup 

Y, cup pure maple syrup 

Y, cup packed dark brown sugar 

2 tablespoons yellow mustard 

1% tablespoons molasses 

2 teaspoons Worcestershire sauce 
1 teaspoon apple cider vinegar 
Freshly ground pepper 

1 4- to 7-pound bone-in picnic ham 


1. Combine the beans, 3 cups water, the onion, ketchup, 

maple syrup, brown sugar, mustard, molasses, Worcestershire 
sauce, vinegar and % teaspoon pepper in a 6-quart slow cooker. 
Set the ham on top, then cover and cook on high, 8 hours. 

2. Transfer the ham to a platter and skim off the excess fat 

from the beans. Slice the ham and serve with the beans. 


ACTIVE: 40 min I TOTAL: 40 min | SERVES: 4 


%4 pound skinless, boneless chicken 
thighs, cut into %-inch chunks 

¥2 pound sweet or hot Italian sausage, 
cut into %-inch chunks 

Kosher salt and freshly ground pepper 

1 teaspoon dried marjoram or oregano 

¥s cup extra-virgin olive oil 

2 onions, diced 

3. cloves garlic, chopped 

2 bay leaves 

3% cup tomato puree 

12 ounces spaghetti, broken into 
3-inch pieces 

Grated manchego or parmesan cheese, 
for topping 


Bring a large kettle or pot of water to a boil. Season the chicken and sausage with 
2 teaspoons salt, 1 teaspoon pepper and the marjoram. Heat the olive oil in a heavy pot 
over high heat. Add the chicken and sausage and brown on all sides, about 5 minutes. 
Transfer to a plate with a slotted spoon. 

Add the onions, garlic, bay leaves and tomato puree to the pot. Reduce the heat and 
cook, stirring, until the oil turns deep red and the onions are tender, 6 to 8 minutes. If the 
onions are sticking, add a splash of water and scrape the pan with a wooden spoon. 

Add the spaghetti to the onion mixture and stir-fry until golden, about 6 minutes. Add 
the chicken and sausage and enough boiling water to cover the pasta by % inch. Simmer, 
stirring once or twice, until the pasta is al dente and the sauce thickens, about 10 minutes. 
Season with salt and pepper and top with cheese, if desired. 
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CLAM PAELLA 


ACTIVE: 20 min I TOTAL: 30 min I SERVES: 4 


— 


HIMNIN 


2 tablespoons extra-virgin olive oil 

6 ounces dried chorizo, thinly sliced 

12 ounces fideo pasta or broken angel-hair pasta 
Kosher salt and freshly ground pepper 

1% teaspoons paprika 

2 cloves garlic, minced 

4 ounces green beans, trimmed and halved 

¥% cup pitted green olives, halved 

16 littleneck clams (1% to 2 pounds), scrubbed 
1 _ jarred piquillo pepper, diced 

% cup chopped fresh parsley 

Lemon wedges, for serving 


1. Heat the olive oil in a large skillet over medium-high heat. 

Add the chorizo and cook, stirring occasionally, until golden and 
crisp, about 3 minutes. Remove to a plate using a slotted spoon. 
Add the pasta to the skillet and season with % teaspoon salt and 
a few grinds of pepper. Cook, stirring constantly, until toasted, 
about 3 minutes. 

2. Add the paprika and garlic to the skillet and cook, stirring, 

1 minute. Add 2 cups water, the green beans, olives and cooked 
chorizo; nestle the clams in the skillet. Cover and cook until the 
pasta is tender and the clams open, 8 to 10 minutes (discard any 
clams that do not open). Stir in the piquillo pepper and parsley. 
Serve with lemon wedges. 
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STRIPED BASS 
WITH ARTICHOKES 


ACTIVE: 25 min | TOTAL: 40 min | SERVES: 4 


4 6-ounce skinless striped bass or other firm white fish fillets 
(about 1 inch thick) 

Kosher salt and freshly ground pepper 

1 lemon 

1 bunch parsley, leaves only (about 1 cup) 

5 cloves garlic, smashed 

Y% cup extra-virgin olive oil 

¥% baguette, cubed or torn 

1 10-ounce package frozen artichoke hearts, thawed 

% cup pitted kalamata olives 

3. small tomatoes, quartered 


1. Position a rack in the upper third of the oven and preheat to 
475°. Season the fish with salt and pepper and refrigerate until 
ready to use. 

2. Remove the zest from the lemon using a vegetable peeler 
(reserve the lemon). Combine the lemon zest, parsley, garlic, 

2 tablespoons olive oil and 1 teaspoon salt in a food processor. 
With the motor running, gradually add the bread and pulse 
several times to make coarse crumbs. Spread the breadcrumbs 
evenly in a 9-by-13-inch baking dish. Arrange the artichokes, 
olives and tomatoes around the edge and bake until the exposed 
breadcrumbs in the middle are toasted, about 15 minutes. 

3. Remove the toasted breadcrumbs to a plate. Add the fish to 
the baking dish and top with the breadcrumbs. Bake until the fish 
is opaque and cooked through, about 15 minutes. Drizzle with 
the remaining 2 tablespoons olive oil. Halve and squeeze the 
reserved lemon on top. 
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CAJUN SHRIMP AND RICE 


ACTIVE: 20 min | TOTAL: 20 min | SERVES: 4 


tablespoons extra-virgin olive oil 
tablespoon unsalted butter 

cloves garlic, minced 

teaspoons Cajun seasoning 

pound large shrimp, peeled and deveined, tails intact 
Kosher salt and freshly ground pepper 
4 plum tomatoes, chopped 

2 bunches scallions, chopped 

3. cups cooked white rice 

3. tablespoons chopped fresh parsley 
Lemon wedges, for serving 
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1. Heat the olive oil, butter and garlic in a large skillet over 
medium-high heat until fragrant, about 1 minute. Add the 
Cajun seasoning and shrimp and cook, stirring, until the shrimp 
begin to curl, about 1 minute. Season with salt and pepper. 

2. Add the tomatoes and scallions to the skillet and cook, 
stirring, about 1 minute. Add the rice and % cup water and 
continue to cook until the rice is warmed through and the 
shrimp are opaque, about 3 more minutes. Stir in the parsley 
and serve with lemon wedges. 


MUSSELS WITH POTATOES AND OLIVES ACTIVE: 30 min | TOTAL: 40 min I SERVES: 4 


2 _ large Yukon Gold potatoes, 1. Put the potatoes in a large microwave-safe bowl and cover with water by about % inch. 
cut into 1-inch chunks Cover with plastic wrap and microwave until just tender, about 6 minutes; drain. 
2 tablespoons extra-virgin olive oil 2. Meanwhile, heat the olive oil in a large Dutch oven or wide pot over medium-high heat. 
1 onion, sliced Add the onion and garlic and cook until soft and golden brown, 5 to 6 minutes. Add the 
4 cloves garlic, sliced potatoes, paprika, allspice, cayenne and 1% teaspoons salt; stir until the potatoes are 
¥2 teaspoon paprika coated with the spices and begin softening, 2 to 3 minutes. Stir in 1 cup water and the 
Pinch of ground allspice tomatoes, scraping up any browned bits from the bottom of the pot. Bring to a simmer, 
Pinch of cayenne pepper cover and cook until the potatoes are tender, about 10 minutes. 
Kosher salt 3. Stir in the mussels and olives. Cover and cook until the mussels open, 4 to 5 minutes 
1 15-ounce can diced tomatoes (discard any that do not open). Top with the parsley. 
2% pounds mussels, scrubbed 
and debearded 


73 cup halved pitted green olives 
¥2 cup roughly chopped fresh parsley 
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SHRIMP BOIL 


ACTIVE: 40 min | TOTAL: 40 min 
SERVES: 4 


2 lemons, halved, plus wedges 
for serving 

¥ cup Old Bay Seasoning 

8 cloves garlic, smashed 

1 large red onion, quartered 

6 sprigs thyme 

1 pound baby red-skinned 
potatoes 

4 — ears corn, husked and halved 

1% pounds large shrimp, 
unpeeled 

2 tablespoons unsalted butter 

Hot sauce, for serving 


1. Fill a large pot with 4 quarts 

of water. Squeeze the halved 
lemons into the water and add the 
squeezed lemon halves. Add 

the Old Bay, garlic and red onion. 
Tie the thyme sprigs together 
with kitchen twine and add to 

the pot. Cover and bring to a boil, 
then reduce to a simmer and cook 
about 5 minutes. 

2. Add the potatoes to the pot 
and cook until just tender, about 
10 minutes. Add the corn and 
cook 5 more minutes. 

3. Meanwhile, slice along the 
back of each shrimp through the 
shells; remove the veins and rinse 
the shrimp. Add to the pot, cover 
and cook until the shrimp curl and 
are just opaque, 2 to 3 minutes. 
4. Using a slotted spoon or 
skimmer, transfer the shrimp and 
vegetables to a large bowl. Add 
the butter and about 1 cup broth 
to the bowl and toss until the 
butter is melted. Serve with the 
remaining broth, lemon wedges 
and hot sauce. 


FISH & SEAFOOD 


TILAPIA WITH GREEN BEANS 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


2 tablespoons all-purpose flour 

2 teaspoons chopped fresh oregano, plus more for topping 
2 tablespoons chopped fresh parsley 

Kosher salt and freshly ground pepper 

4 6-ounce tilapia fillets 

4 tablespoons unsalted butter 

¥% pound thin green beans or haricots verts 

1 clove garlic, chopped 

1s cup grape or cherry tomatoes, halved 

Juice of 1 lemon 
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1. Combine the flour, oregano and parsley in a shallow dish. Season with salt and pepper. 
2. Place a large skillet over medium-high heat. Dredge the fish fillets in the flour mixture, 
shaking off the excess. Melt 3 tablespoons butter in the skillet, then add 2 fillets and 

cook until golden brown on the bottom, about 4 minutes. Flip and cook through, 1 to 2 more 
minutes. Transfer to a plate and keep warm. Repeat with the remaining 2 fillets. 

3. Add the green beans and garlic to the skillet and cook about 2 minutes. Season with 
salt and pepper, then add the tomatoes and cook until just softened, about 1 more minute. 
Stir in the lemon juice and % cup water, then cover and cook until the beans are tender, 
about 3 more minutes. Remove from the heat and stir in the remaining 1 tablespoon 


butter until just melted. 


4. Divide the fish and vegetables among plates. Top with oregano. 
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PAN-FRIED COD WITH SLAW 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


FOR THE SLAW 

¥Y2 cup mayonnaise 

2 tablespoons apple cider vinegar 

1 tablespoon whole-grain mustard, plus more for serving 
1 tablespoon sugar 

Y to ¥2 teaspoon caraway or celery seeds 

Kosher salt and freshly ground pepper 

% head green cabbage, thinly sliced (about 6 cups) 
1 small carrot, shredded 

1 Gala apple, julienned 

1 bunch scallions, thinly sliced 


FOR THE FISH 

1 large egg 

Y% cup milk 

4  6-ounce cod or other white fish fillets 

¥ cup all-purpose flour 

Y cup cracker meal or crushed saltine crackers 
Y teaspoon cayenne pepper 

Kosher salt 

Vegetable oil, for frying 


1. Make the slaw: Whisk the mayonnaise, vinegar, mustard, 
sugar, caraway seeds, 142 teaspoons salt and pepper to taste 

in a large bowl. Toss in the cabbage, carrot, apple and scallions; 
cover and refrigerate. 

2. Make the fish: Whisk the egg and milk in a medium bowl; 
add the cod and set aside to soak. Mix the flour, cracker meal, 
cayenne and a pinch of salt on a plate. 

3. Heat 1 inch of vegetable oil in a heavy skillet over medium-high 
heat. Remove the fish from the milk mixture and dredge in the 
flour mixture, turning to coat. Fry in the hot oil until golden, 

2 to 4 minutes per side. Transfer to a paper towel-lined plate 
to drain; season with salt and pepper. Serve with the slaw and 
extra mustard. 
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MUSSELS WITH RED BELL PEPPER 


ACTIVE: 30 min | TOTAL: 50 min | SERVES: 4 


Y% onion, roughly chopped 

1 large red bell pepper (*% roughly chopped, % thinly sliced) 
1 small tomato, roughly chopped 

Y cup packed fresh cilantro, plus more for topping 
2 cloves garlic 

Pinch of red pepper flakes 

2 tablespoons extra-virgin olive oil 

¥% pound baby red-skinned potatoes, thinly sliced 
Y cup dry white wine 

Kosher salt 

3 pounds mussels, scrubbed and debearded 

Juice of % lemon 


1. Combine the onion, chopped bell pepper, tomato, cilantro, 
garlic and red pepper flakes in a food processor. Pulse until 
finely chopped. 

2. Heat the olive oil in a large Dutch oven or pot over medium-high 
heat. Add the chopped vegetable mixture and potatoes and 
cook, stirring frequently, until the vegetable mixture looks dry, 
10 to 12 minutes. Add the white wine and cook, stirring, until 
almost evaporated, about 2 minutes. Add 1% cups water and 
Ys teaspoon salt; bring to a simmer, cover and cook until the 
potatoes are tender, 8 to 10 minutes. 

3. Stir in the mussels and sliced bell pepper. Bring to a simmer, 
cover and cook until the mussels open, 5 to 7 minutes (discard 
any that do not open). Stir in the lemon juice; top with cilantro. 


PORTUGUESE-STYLE BASS ACTIVE: 30 min | TOTAL: 40 min I SERVES: 4 


3. tablespoons extra-virgin olive oil 1. Heat 2 tablespoons olive oil in a medium saucepan over medium-high heat. Add the 
2 _ bay leaves bay leaves and paprika and cook, stirring, 30 seconds. Add the onion, bell pepper, 

2 teaspoons paprika (smoked or sweet) — tomatoes, garlic and 2 tablespoons cilantro; season with salt and pepper. Cover and 

1 small onion, thinly sliced cook until the vegetables are softened, about 10 minutes. 

1 small green bell pepper, thinly sliced 2. Add 1 cup water and reduce the heat to medium low. Season the fish with salt and 

1 15-ounce can diced tomatoes pepper, then nestle the pieces among the vegetables in the pan. Cover and simmer 

1 clove garlic, finely chopped until the fish is just cooked through, 5 to 7 minutes. 

Y, cup chopped fresh cilantro 3. Divide the stew among bowls. Drizzle with the remaining 1 tablespoon olive oil and 
Kosher salt and freshly ground pepper sprinkle with the remaining 2 tablespoons cilantro. Serve with bread. 


1% pounds skinless striped bass fillets, 
cut into 2-inch chunks 
Toasted crusty bread, for serving 


TILAPIA WITH HASH BROWNS ACTIVE: 35 min I TOTAL: 45 min I SERVES: 4 


1 20-ounce bag frozen shredded 
hash browns, thawed 

4 cloves garlic, thinly sliced 

Kosher salt 

5 tablespoons extra-virgin olive oil, 
plus more for drizzling 

Y% cup pitted Spanish green olives, 
roughly chopped 

3%, pound tomatoes, cut into 1-inch pieces 

Y% cup diced roasted red peppers 

3 _ scallions, white and light green parts 
only, chopped 

2 tablespoons chopped fresh parsley 

1% _ pounds skinless tilapia fillets 


teaspoon herbes de Provence 
or dried rosemary 


Freshly ground pepper 
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1. Preheat the oven to 425”. Toss the hash browns with the garlic and 1 teaspoon salt in a 
bowl. Heat 2 tablespoons olive oil in a large nonstick ovenproof skillet over medium heat. 
Add the hash browns, flatten with a spatula and cook until the bottom is golden brown, 
6 to 8 minutes. Drizzle with 2 tablespoons olive oil. Flip the potato cake and pat it back 
into shape. Cook until crisp and golden, 6 to 8 minutes. 

2. Meanwhile, mix the olives, tomatoes, roasted peppers, scallions and parsley in a bowl. 
Cut the fish into 12 pieces and season with the dried herbs, salt and pepper. 

3. Scatter half of the olive mixture over the potato cake and top with the fish. Scatter the 
remaining olive mixture on top and sprinkle with the remaining 1 tablespoon olive oil. 
Transfer the skillet to the oven and bake until the fish is cooked through, about 12 minutes. 
Drizzle with olive oil and season with salt. 


SLOW-COOKER SHRIMP 
AND RICE 


ACTIVE: 15 min | TOTAL: 15 min (plus 4-hr slow cooking) | SERVES: 6 


pound fully cooked andouille sausage, sliced % inch thick 
green bell peppers, chopped 

stalks celery, sliced 

bunch scallions, chopped 

28-ounce can diced tomatoes 

cup converted rice 

cups low-sodium chicken broth 
teaspoons Cajun seasoning 

bay leaves 

¥ teaspoon dried thyme 

Ys teaspoon cayenne pepper 

1 pound large shrimp, peeled and deveined 
Chopped fresh parsley, for topping 
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1. Combine the sausage, peppers, celery, scallions, tomatoes 
and rice in a 6-quart slow cooker. Stir in the chicken broth, 
Cajun seasoning, bay leaves, thyme and cayenne. 

2. Cover and cook on low, 4 hours, adding the shrimp during 
the last 20 minutes of cooking. Discard the bay leaves. 

Top with parsley. 


FISH & SEAFOOD 


TUNA MELTS WITH 
HORSERADISH MAYONNAISE 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


6 tablespoons mayonnaise 

2. _5- to 6-ounce cans solid white tuna, drained 
Y% cup finely chopped celery 

2 _ scallions, finely chopped 

2 _ tablespoons finely chopped fresh parsley 
2 teaspoons apple cider vinegar 

Kosher salt and freshly ground pepper 

1 tablespoon whole-grain mustard 

1 tablespoon prepared horseradish 

4 large slices rye bread, lightly toasted 

8 _ thin slices havarti cheese 

2 tomatoes, cut into 8 slices 

Dill pickles, for serving 


1. Position a rack in the upper third of the oven and preheat to 
475°. Combine 4 tablespoons mayonnaise, the tuna, celery, 
scallions, parsley and vinegar in a large bowl and mix well. 
Season with salt and pepper. 

2. Combine the remaining 2 tablespoons mayonnaise with the 
mustard and horseradish in a small bowl; spread on the toasted 
bread slices and arrange on a baking sheet. Mound the tuna 
mixture on top and pat it into an even layer. Top each with 

1 cheese slice, tearing it as needed to cover the tuna mixture. 
3. Season the tomato slices with salt; place 2 slices on top of 
each sandwich, then top each with another cheese slice. Bake 
until the cheese melts, 5 to 7 minutes. Serve with dill pickles. 
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SALMON HASH 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


Y% cup nonfat plain Greek yogurt 

1 tablespoon dijon mustard 

2 tablespoons chopped fresh dill 

2 tablespoons extra-virgin olive oil 

3. cups frozen cubed hash browns 

Kosher salt and freshly ground pepper 

1 red onion, thinly sliced 

2 bell peppers (red and/or green), chopped 
3%, pound skinless salmon fillet, cut into %2-inch pieces 
8 cups baby arugula 

Lemon wedges, for serving 


1. Mix the yogurt, mustard and dill in a small bowl. 

2. Heat 1% tablespoons olive oil in a large nonstick skillet over medium-high heat. Add 
the hash browns, sprinkle with % teaspoon each salt and pepper and cook until browned, 
about 12 minutes. Transfer to a bowl. 

3. Heat the remaining 1% teaspoons olive oil in the skillet, then add the red onion, 

bell peppers and % teaspoon salt; cook until golden, about 8 minutes. Add the salmon 
and cook, stirring occasionally, until just cooked through, about 3 minutes. Return the 
hash browns to the skillet to heat through, then remove the skillet from the heat and 
stir in 3 tablespoons of the yogurt mixture. Season with salt and pepper. 

4. Stir 1 tablespoon water into the remaining yogurt mixture and toss with the arugula 
in a medium bowl. Serve the salmon hash with the arugula salad and lemon wedges. 
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MUSSELS IN CURRY CREAM SAUCE 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


2 tablespoons unsalted butter 1. Heat the butter in a large Dutch oven or pot over medium-high 
1% teaspoons curry powder heat. Add the curry powder and cook, stirring, 30 seconds. Add 
1 onion, chopped the onion, celery, shallots, garlic, ¥2 teaspoon salt and pepper to 
3 _ stalks celery, thinly sliced taste; cook until the vegetables are translucent, 4 to 5 minutes. 
3 large shallots, chopped 2. Add the wine and % cup water to the pot and bring to a boil 
: 3 cloves garlic, smashed over high heat. Stir in the mussels; cover and cook, shaking the 
% — Kosher salt and freshly ground pepper pot occasionally, until the mussels open, 3 to 5 minutes. Transfer 
A “ 1% cups dry white wine the mussels to a bowl using a slotted spoon (discard any that do 
; = 4 _ pounds mussels, scrubbed not open). Cover the bowl and set aside. 
and debearded 3. Add the heavy cream to the pot with the cooking liquid and 
1 cup heavy cream vegetables; bring to a boil and cook until reduced by half, 
2 tablespoons cognac (optional) 5 to 8 minutes. Stir in the cognac and lemon juice. Return the 
Juice of % lemon, plus wedges for serving mussels to the pot and stir to coat with the sauce. Serve with 
Toasted baguette slices, for serving the lemon wedges and toasted baguette slices. 
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BUTTERNUT SQUASH 
SKILLET LASAGNA 


ACTIVE: 30 min | TOTAL: 50 min I SERVES: 4 


1. ‘12-ounce package frozen chopped butternut 
or other winter squash, thawed 

1‘ cup part-skim ricotta cheese (about 8 ounces) 

1 ‘cup grated parmesan and/or pecorino romano cheese 
(about 2 ounces) 

1. _ teaspoon chopped fresh rosemary 

Pinch of freshly grated nutmeg 

2 cups jarred marinara sauce 

% cup chopped fresh basil 

6 _no-boil lasagna noodles 

2 cups shredded part-skim mozzarella cheese 
(about 8 ounces) 


1. Combine the squash, ricotta, 7 cup parmesan, the 
rosemary and nutmeg in a medium bowl. In another bowl, 
combine the marinara sauce and basil. 

2. Spread % cup of the marinara sauce in a large nonstick 
skillet. Cover with 2 lasagna noodles. Spread half of the 
ricotta mixture on top of the noodles, then sprinkle with 
one-third of the mozzarella. Add another layer of noodles, 
the remaining ricotta mixture, 1 cup marinara sauce and 
half of the remaining mozzarella. Top with the remaining 
2 noodles, % cup marinara sauce, mozzarella and 

Y4 cup parmesan. 

3. Cover and cook over medium-low heat until the pasta 
is tender and the cheese is melted, about 20 minutes. 
(Check halfway through: If the edges seem dry, add up to 
¥% cup water.) Let rest 5 minutes before serving. 
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QUINOA AND BEAN PILAF 


ACTIVE: 25 min | TOTAL: 40 min | SERVES: 4 


tablespoons extra-virgin olive oil 

bell peppers (1 red, 1 green), cut into 42-inch pieces 

scallions, thinly sliced (white and green parts separated) 

stalks celery, diced 

cloves garlic, finely chopped 

tablespoons tomato paste 

Pinch of cayenne pepper 

Kosher salt 

1 cup quinoa 

2. 15-ounce cans black and/or kidney beans, 
drained and rinsed 

4 cups baby spinach (about 3 ounces) 

Y cup shredded cheddar or pepper jack cheese 
(about 2 ounces) 

Hot sauce, for serving 
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1. Heat the olive oil in a large skillet over medium-high heat. Add 
the bell peppers, scallion whites and celery and cook, stirring, 
until soft, about 5 minutes. Add the garlic, tomato paste, cayenne 
and % teaspoon salt and cook, stirring often, until the tomato 
paste turns brick red, about 2 minutes. Stir in the quinoa, then 
add 2 cups water and the beans. Bring to a simmer and cook, 
stirring often, until most of the water is absorbed and the quinoa 
is cooked through, about 15 minutes. Add up to % cup more 
water if necessary. 

2. Remove the skillet from the heat and stir in the spinach until 
just wilted. Stir in % teaspoon salt and half each of the scallion 
greens and cheese. Divide among bowls and sprinkle with the 
remaining scallion greens and cheese. Serve with hot sauce. 
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SLOW-COOKER 
MEXICAN LASAGNA 


ACTIVE: 30 min | TOTAL: 45 min (plus 4-hr slow cooking) 
SERVES: 6 to 8 


2 15-ounce cans refried pinto beans 

2 cups frozen corn (preferably fire-roasted) 

2 poblano peppers, seeded and chopped 

¥% cup chopped fresh cilantro, plus more for topping 
2 teaspoons ground cumin 

1 teaspoon ancho chile powder 

1 16-ounce jar salsa 

1 10-ounce can diced tomatoes with green chiles 

2 cups shredded cheddar cheese (about 8 ounces) 
2 cups shredded muenster cheese (about 8 ounces) 
18 to 20 corn tostada shells 

Sliced avocado, sour cream and pickled jalapefios, for topping 


1. Combine the refried beans, frozen corn, poblanos, ¥% cup 
cilantro, the cumin and chile powder in a medium bowl. Combine 
the salsa, tomatoes and remaining % cup cilantro in a separate 
medium bowl. Toss the cheddar and muenster cheeses in a third 
bowl; set aside. 

2. Spread about % cup of the salsa mixture in a thin layer ina 
6-quart slow cooker. Top with about 6 tostada shells, breaking 
them as needed to cover the bottom. Spread half of the bean 
mixture over the tostada shells, then sprinkle with 1% cups of the 
cheese mixture and 1 cup of the salsa mixture. Repeat the layers 
(tostada shells, bean mixture, cheese, salsa mixture). Top with 
the remaining tostadas, cheese and salsa. 

3. Cover and cook on low, 4 hours. Uncover and let rest 

15 minutes. Top with the sliced avocado, sour cream, cilantro 
and pickled jalapefios. 


VEGETARIAN JAMBALAYA senvesonn i for 
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tablespoons extra-virgin olive oil — 
stalks celery, cut into chunks, plus 

2 tablespoons chopped celery leaves 
carrots, cut into chunks 

red onion, halved and cut into wedges 
red bell pepper, cut into strips 
tablespoon chopped fresh thyme 
teaspoon hot smoked paprika 


Kosher salt and freshly ground pepper 


1% 


7 


cups converted white rice 

15-ounce can diced fire-roasted 
tomatoes 

cups frozen black-eyed peas 

ounces okra, trimmed and thinly sliced 


1. Heat the olive oil in a large skillet over medium-high heat. 
Add the celery chunks, carrots and red onion. Cook, stirring — 
occasionally, until the vegetables are slightly softened, 
about 2 minutes. Add the bell pepper, thyme, paprika, 

¥ teaspoon salt and a few grinds of pepper. 

Cook, stirring, until the paprika is toasted, about 1 minute. 
2. Add the rice to the skillet and stir to coat. Add the 
tomatoes, black-eyed peas and 1% cups water. Bring to a 
boil, then reduce the heat to low. Cover and simmer until 
the rice is tender, about 15 minutes. : 

3. Scatter the okra over the rice. Continue to cook, covered, 
until the okra is tender, about 5 more minutes. Remove 

from the heat and let stand, covered, 3 minutes. Fluff the 
rice with a fork and sprinkle with the celery leaves. Season 
with salt and pepper. 
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PASTA & GRAINS 


SOBA NOODLES WITH SMOKED TROUT 


ACTIVE: 30 min | TOTAL: 30 min I SERVES: 4 


8 ounces soba noodles 1. Bring a large pot of water to a boil. Add the noodles and cook as the label directs. Remove 
1 teaspoon toasted sesame oil the noodles to a colander using tongs and rinse under cold water; drain well. Remove the 
1 bunch spinach, stemmed noodles to a bowl, toss with the sesame oil and set aside. Add the spinach to the boiling 
2 carrots, sliced water; cook until wilted, about 2 minutes. Drain and rinse under cold water; squeeze dry 
4 cloves garlic, thinly sliced and add to the noodles. Rinse out the pot. 
1 1%-inch piece ginger, 2. Add 6 cups water, the carrots, garlic and ginger to the pot. Bring to a simmer over 
peeled and thinly sliced medium-high heat. Cook until the carrots soften, about 8 minutes. Stir in the mushrooms 
3 cups sliced stemmed shiitake and soy sauce; simmer until the mushrooms are tender, about 2 minutes. 
mushrooms (about 12 ounces) 3. Divide the noodles and spinach among bowls; ladle the broth and vegetables into the 
¥; cup low-sodium soy sauce bowls. Top each serving with the trout, scallions and chile pepper. 


8 ounces smoked trout, 
skin removed, flaked 

4 — scallions, thinly sliced 

¥% red Fresno chile pepper, 
seeded and thinly sliced 


SLOW-COOKER SPINACH 
AND MUSHROOM LASAGNA 


ACTIVE: 20 min | TOTAL: 20 min (plus 4-hr slow cooking) 
SERVES: 6 to 8 


2 15-ounce containers part-skim ricotta cheese 

1 10-ounce package frozen chopped spinach, 
thawed and squeezed dry 

8 ounces cremini mushrooms, sliced 

2 tablespoons chopped fresh parsley or basil 

Kosher salt and freshly ground pepper 

1% _ pounds part-skim mozzarella cheese, 
shredded (about 6 cups) 

Y% cup grated parmesan cheese (about 1 ounce) 

1 32-ounce jar marinara sauce 

12 to 18 lasagna noodles 


1. Stir the ricotta, spinach, mushrooms, parsley, ¥2 teaspoon salt 
and a few grinds of pepper in a large bowl. In a medium bowl, 
combine the mozzarella and parmesan. 

2. Spread about % cup marinara sauce ina thin layer in a 6-quart 
slow cooker. Cover with a single layer of uncooked lasagna 
noodles (4 to 6 noodles), breaking them as needed to fit. Spread 
half of the ricotta mixture over the noodles. Top with about 
one-third of the remaining marinara sauce, then sprinkle with 
about one-third of the mozzarella mixture. Repeat the layers 
(noodles, ricotta, sauce, mozzarella). Top with the remaining 
noodles, sauce and mozzarella mixture. 

3. Cover and cook on low, 4 hours. Uncover and let rest 

15 minutes so the excess liquid is absorbed. 


PASTA & GRAINS 


VEGETABLE PAELLA 


ACTIVE: 50 min | TOTAL: 1% hr I SERVES: 6 to 8 


8 plum tomatoes, cored and cut into wedges 
Kosher salt 

Y% cup extra-virgin olive oil, plus more for drizzling 

1 small onion, finely chopped 

3 cloves garlic, finely chopped 

1% teaspoons paprika 

Y% teaspoon cayenne pepper 

1 teaspoon saffron threads 

1 large bulb fennel, cut into 8 wedges 

8 _ baby artichokes, trimmed and halved 

1 large Japanese eggplant, cut into 2-inch pieces 

4 ounces shiitake mushrooms, stemmed 

2 cups dry white wine 

2% cups short-grain paella rice 

4 ounces haricots verts or string beans, halved if large 
Y% cup capers, drained 

Y% cup piquillo or roasted red peppers, cut into strips 
Chopped fresh parsley, for topping 


1. Preheat the oven to 450°. Toss the tomatoes in a medium bowl 
with a sprinkle of salt and a drizzle of olive oil. Set aside. 

2. Heat the olive oil in a 12-inch ovenproof skillet or paella pan 
over medium-high heat. Add the onion, garlic, paprika, cayenne 
and saffron and season with salt. Cook, stirring occasionally, 
until the onion softens, about 5 minutes. 

3. Add the fennel wedges and cook until lightly browned on one 
side, about 5 minutes. Flip the fennel and add the baby artichokes 
and eggplant to the skillet; cook until slightly tender, about 

4 more minutes. Add the mushrooms and cook 1 to 2 minutes. 
Pour in the wine and simmer until reduced by about one-third. 

4. Stir in the rice and 134 teaspoons salt; add just enough water 
to cover the rice completely, 2% to 3 cups. Increase the heat 

to high and boil 2 to 3 minutes. Scatter the haricots verts and 

2 tablespoons capers over the rice. Remove the pan from the 
heat and arrange the reserved tomatoes on top; drizzle with 

any tomato juices. 

5. Transfer the paella to the oven and bake, undisturbed, 

20 minutes. Scatter the remaining 2 tablespoons capers and 
the piquillo peppers over the paella. Turn off the oven but 

leave the paella inside to continue cooking until the rice 

is tender, 15 to 20 minutes. Top with parsley. 
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CALIFORNIA GRAIN SALAD 


ACTIVE: 30 min | TOTAL: 30 min | SERVES: 4 


1 cup unsweetened puffed millet or puffed rice cereal 
1 cup frozen fire-roasted corn, thawed 

1 13-ounce bag frozen mixed grains (or 1% cups cooked brown rice) 
1 14-ounce can adzuki beans, drained and rinsed 

1 cup grape tomatoes, halved 

3 _ scallions, thinly sliced 

Y% cup chopped fresh cilantro 

Juice of 2 limes 

il 4-ounce container sprouts 

Y% cup crumbled goat cheese (about 3 ounces) 

2 tablespoons toasted sesame oil 

Kosher salt and freshly ground pepper 


1. Toast the cereal in a large dry skillet over medium-high heat, about 3 minutes. 

Transfer to a medium bowl; set aside. Add the corn to the skillet and cook until just 
warmed through, about 3 minutes. Transfer to a large bowl. 

2. Microwave the mixed grains as the label directs and fluff with a fork. Add to the corn 
along with the beans, tomatoes, scallions, cilantro, lime juice and half each of the sprouts 
and goat cheese. Add the sesame oil, 2 tablespoons water, %2 teaspoon salt and a few 
grinds of pepper and toss until combined. 

3. Stir half of the toasted cereal into the mixed grain mixture; season with salt and pepper. 
Top with the remaining goat cheese, toasted cereal and sprouts. 
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HOPPIN’ JOHN WITH ANDOUILLE ACTIVE: 25 min | TOTAL: 45 min I SERVES: 4 


1 tablespoon extra-virgin olive oil 

1 12-ounce package fully cooked 
andouille sausages, sliced % inch thick 

1 10-ounce bag frozen sliced okra, 
thawed and drained 

3 stalks celery, sliced % inch thick 

1 yellow bell pepper, cut into 
¥-inch pieces 

1 bunch scallions, roughly chopped 
(white and green parts separated) 

3. cloves garlic, minced 

1 tablespoon chopped fresh thyme 

Kosher salt 

1 cup long-grain white rice 

1 cup frozen black-eyed peas, thawed 

2 plum tomatoes, seeded and chopped 


1. Heat the olive oil in a large skillet over medium-high heat. 
Add the sausage and okra; cook, stirring occasionally, until 
browned, about 2 minutes. Remove to a plate; cover to keep 
warm. Add the celery, bell pepper and scallion whites to the 
skillet. Cover and cook until the vegetables begin to soften, 


about 2 minutes. 


2. Uncover the skillet; stir in the garlic, thyme and 
¥2 teaspoon salt. Add the rice and stir to coat. Stir in 
the black-eyed peas and 2 cups water. Bring to a 
boil, then reduce the heat to a gentle simmer. 
Cover and cook until the liquid is absorbed and 
the rice is tender, about 18 minutes. Remove 

from the heat and let sit, covered, 5 minutes. 


3. Fluff the rice with a fork. Stir in the 
sausage-vegetable mixture, the tomatoes 
and scallion greens. 


ag 
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ONE-POT SPAGHETTI WITH SAUSAGE ACTIVE: 30 min | TOTAL: 45 min | SERVES: 4 


2 tablespoons extra-virgin olive oil 

8 ounces sweet or hot Italian sausage, 
casings removed 

onion, halved and thinly sliced 
carrot, grated 

cloves garlic, sliced 

1. tablespoon tomato paste 

10 ounces spaghetti, broken in half 

1 14-ounce can cherry tomatoes 
Kosher salt and freshly ground pepper 
2 tablespoons chopped fresh parsley 
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1. Heat 1 tablespoon olive oil in a large wide pot over medium-high heat. Add the sausage and 
cook, breaking up the meat into small pieces with a wooden spoon, until lightly browned 
and no longer pink, about 5 minutes. Pour off the fat from the meat. 

2. Add the remaining 1 tablespoon olive oil and the onion to the skillet; cook, stirring 
occasionally, until the onion softens, about 5 minutes. Stir in the carrot, garlic and 

tomato paste and cook until the garlic softens, 1 to 2 minutes. 

3. Add 4% cups water, the spaghetti, cherry tomatoes, #2 teaspoon salt and a few grinds 
of pepper to the pot. Increase the heat to high and bring to a boil, then reduce the heat to 

a simmer; cook, stirring, until the pasta is tender and the sauce thickens, 10 to 12 minutes. 
Remove from the heat and add the parsley; season with salt and pepper and toss. 


PASTA & GRAINS 


RICE BOWLS 
WITH FRIED EGGS 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


cups broccoli florets (about 8 ounces) 

tablespoons vegetable oil 

cups sliced shiitake mushrooms (about 6 ounces) 
small bunch scallions, chopped 

cup frozen shelled edamame, thawed (about 6 ounces) 
8-ounce can sliced water chestnuts, drained and rinsed 
cup bean sprouts 

cup snow peas, trimmed and halved (about 3 ounces) 
cup low-sodium teriyaki sauce 

tablespoon Sriracha, plus more for serving 

cups cooked brown rice 

large eggs 
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1. Put the broccoli in a large microwave-safe dish; add 
2 tablespoons water, cover with plastic wrap and microwave 
until bright green, about 2 minutes. Drain and set aside. 
2. Heat 1 tablespoon vegetable oil in a large nonstick skillet 
over high heat. Add the mushrooms in a single layer and 
cook, undisturbed, until browned around the edges, about 
4 minutes. Stir in the broccoli. Cook, stirring occasionally, until 
the broccoli is warmed through, about 2 minutes. Add the 
: scallions, edamame, water chestnuts, bean sprouts, snow peas, 
: teriyaki sauce and Sriracha. Continue to cook, stirring, until 

B RATWU RST R ICE BAKE : warmed through, about 4 minutes. 

; ; : 8. Divide the rice and vegetables among bowls. Wipe the skillet 
Pen SON One Sew SERVES A : clean and heat the remaining 1 tablespoon vegetable oil over 
medium-high heat. Crack in the eggs and cook until the whites 
are set, about 2 minutes. Add a fried egg to each rice bowl; 
top with more Sriracha. 


3. tablespoons extra-virgin olive oil 

8 ounces fully cooked beer bratwurst, cut into 2-inch chunks 

1. 8-ounce package sliced cremini mushrooms 

2 _ stalks celery, cut into 1-inch pieces 

1 carrot, cut into 1-inch pieces 

1. bunchscallions, thinly sliced (white and green parts 
separated) 

2 teaspoons chopped fresh thyme 

1% cups long-grain white rice 

2% cups low-sodium chicken broth 

Y% — cup half-and-half 

Kosher salt 

1 cup grated Swiss cheese (about 4 ounces) 


1. Preheat the oven to 400°. Heat the olive oil in a large ovenproof 
skillet over medium-high heat. Add the bratwurst, mushrooms, 
celery, carrot, scallion whites and thyme. Cook, stirring, until the 
mushrooms soften, about 4 minutes. 

2. Add the rice and cook, stirring to coat, 1 minute. Add the 
chicken broth, half-and-half and 1 teaspoon salt. Bring to a simmer, 
then cover the skillet and transfer to the oven. Bake until the rice 
is tender, about 18 minutes. 

3. Switch the oven to broil. Uncover the rice and sprinkle with 
the cheese. Broil until the cheese is browned and bubbling, about 
2 minutes. Top with the scallion greens. 
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CAJUN RICE WITH SAUSAGE 


ACTIVE: 20 min | TOTAL: 40 min | SERVES: 4 


2 
12 
1 
2 
1 
2 
2 


slices bacon, chopped 

ounces spicy chicken sausage (preferably Cajun style), cubed 
small onion, chopped 

stalks celery, sliced 

small green bell pepper, chopped 

cloves garlic, minced 

teaspoons chopped fresh thyme or 1 teaspoon dried thyme 
Kosher salt and freshly ground pepper 

1 cup long-grain white rice 

1 cup low-sodium chicken broth 

2 cups chopped frozen okra, thawed 

2 tablespoons chopped fresh parsley 


1. Heat a large cast-iron skillet over high heat. Add the bacon and cook until crisp, about 
2 minutes. Transfer with a slotted spoon to a paper towel-lined plate to drain. Add the 
sausage, onion, celery and bell pepper to the skillet and cook, stirring, until the vegetables 
are soft and the sausage begins to brown, about 3 minutes. 

2. Add the garlic, thyme, 1 teaspoon salt and %4 teaspoon pepper to the skillet, then stir in 
the rice. Add the chicken broth and 1 cup water and bring to a boil. Stir in the okra, then 
reduce the heat to low, cover and simmer 15 minutes. Remove from the heat and let sit, 
covered, 5 minutes. Add the reserved bacon and the parsley and fluff with a fork. 


94 FOOD NETWORK MAGAZINE @ ONE-PAN DINNERS 


VEGETABLE FRIED RICE WITH BACON active: 25 min # TOTAL: 25 min I SERVES: 4 


1 tablespoon vegetable oil 1. Place a wok or large skillet over high heat. Add the vegetable oil and bacon and stir-fry 
Y pound thick-cut bacon, until golden and crisp, about 2 minutes. Sprinkle the sugar over the bacon and toss. Add 

cut into %4-inch pieces Y teaspoon soy sauce (watch out, the oil will bubble up) and continue to stir-fry until the 
3%, teaspoon sugar bacon is glazed, about 30 seconds. Transfer the bacon to a bowl with a slotted spoon. 
2% teaspoons soy sauce 2. Add the garlic, ginger and red pepper flakes to the drippings in the pan and stir-fry until 
3 cloves garlic, thinly sliced fragrant, about 30 seconds. Add the broccoli and cook until crisp, 2 to 3 minutes. Add the 
12-inch piece ginger, peeled rice, the remaining 2 teaspoons soy sauce, the chicken broth and glazed bacon; toss. 

and minced 3. Push the fried rice to one side of the pan, crack the eggs into the other side and scramble 
Ys to ¥2 teaspoon red pepper flakes until set, about 1 minute. Mix the eggs into the rice and stir in the watercress. Divide among 
¥, head broccoli, florets and stalks bowls and serve with mustard or chili sauce. 

chopped 


5 cups cooked long-grain white rice 

Y, cup low-sodium chicken broth 

4 large eggs 

1 bunch watercress, 
stems removed 

Spicy mustard or chili sauce, 
for serving 
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